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TO THE MEMBERS OF THE NEW CENTURY CLUB 
OF MIDDLETOWN, DELAWARE, WHO 
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TRIED RECIPES, THIS BOOK 
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General Rules j 


Beef ranks first for soup making. Wipe meat with damp cloth, 
separate from bone, cut in inch cubes. Put in cold water and let 
stand 1 hour, then tet come to a boil, if it boils at all it must be 
gently. The proportion of water to meat depends on the strength 

. of the soup desired. All meat, or meat and bone may be used. 
* The best is made from meat and bone, the more bone used, the 
stiffer will be the stock. Put on fire and bring to a boiling point. 

As scum rises it should be removed. Cook slowly 4 or 5 hours. 

To give the desirable golden color, brown 1-3 of the meat in hot 
frying pan in marrow from a marrow bone. In place of this sugar 

may be added or 1% teaspoons kitchen boquet. Brown stock is 
made from beef 2-3 lean meat and remainder bone or fat highly 
seasoned. White stock is made from chicken or veal with delicate 
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seasoning. 
Brown Soup Stock 
6 Ibs. shin of beef 3 qts. cold water 
Y teaspoon peppercorns 6 cloves 
1 bay leaf 3 sprigs thyme 
1 tablespoon salt 2 sprigs parsley 


1% cup each cut in dice, carrot, turnip, onion and celery. Fol- 
low directions given under general rules. 


~ 


White Soup Stock No. I 


4 lbs. knuckle veal 2 qts. cold water 

1 tablespoon salt \4 teaspoon peppercorns 

2 stalks celery I onion 3 
Remove meat from bone and cut in small pieces. Add water «a 

and seasoning. Heat gradually to boiling point. Skim often, sim- 
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mer 4 or 5 hours and strain. 


White Soup Stock No. II 


The water in which fowl or chicken is cooked makes White 
Stock. 


Potato Soup 


Peel and cut in dice 6 potatoes, 14 onion grated. Cut fine ne 
the rough pieces of 1 stalk of celery. Nearly cover with water, 
add salt to taste. Boil until tender. Add 1 pt. milk, 1 cup cream. 
Let come to a boil, Then drop in piece of butter size of walnut 
<4 cut in bits and rolled in flour. Let coo minute and serve. | 
‘Mrs. Clarence E. Pool. 
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and water. Stir into th 
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- Péanut Soup 
I cup milk 1 tablespoon butter 
_I cup water — I cup peanuts 
1 tablespoon flour ‘s salt and pepper to taste 


Cream flour and butter together. Stir this into the water and 
milk. Cook until creamy. Just before serving stir in the crushed 
peanuts. Serve with a piece of lemon in each dish. 


Clam Soup 


Wash clean about 25 clams—put them in boiling water for a 
few minutes. Open to save all the liquor. Add an equal quantity 
of water, I onion (chopped fine), 1 tablespoon of minced parsley, 


I sweet green pepper (chopped fine). Add the chopped clams. 


Salt to taste. Boil all until tender. Then add 1 pt. of milk, let 
come to a boil. Add butter size of an egg, cut in bits and rolled 


in flour. Cook for a minute—serve hot. 
—Mrs. Siac Z Pool. 


Vegetable Soup 


Bae 


2 lbs. of meat with bone 2 turnips 


Y% head of cabbage 3 petatoes 
I onion 1 can tomato Okra 


Put meat in three pints of water, add vegetables cut fine. Just 
before ping up soup add tomato okra. Salt to taste. 
—Mrs. F. J. Pennington. 


Tomato Soup 
3 pts. of water butter size of walnut 
I qt. tomatoes t tablespoon salt 
I onion Y% pt. rich milk 


Cook tomatoes, onion, water. Boil %4 hr., then strain, add milk 


and salt. When it comes to a boil, thicken. Add butter last and 
serve. —Mrs. James L. Warren. 


> Cream of Celery Soup 


3 stalks of celery (cut fine), 1 qt. milk, 1 tablespoon butter, 
2 tablespoons flour, 1 pt. water, 1 small onion (chopped). Cook 
celery tender. Boil milk in double boiler, add to it celery, onion 
tter and flour rubbed together until it 
; Serve at once. 
se a —Mrs. Rose Shannon. 
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thickens. Add salt an 
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~~ oo FISH AND OYSTERS 


Oyster Cocktails 


I tablespoon horseradish — I tablespoon vinegar 
¥Y teaspoon Tabasco sauce 2 tablespoons lemon juice 
I teaspoon Worcestershire 1 tablespoon tomato catsup — 
sauce YZ teaspoon salt : 


Mix with one pint of small raw oysters and place on ice one 
° hour before needed, 


Clam ktails 


Same as above using clams instead of oysters. 


Deviled Crabs e 
I teaspoonful mustard 34 pt. of cream 
I teaspoon cayenne 1% |b. of butter 
I teaspoon salt 2 eggs 
1 teaspoon chopped parsley 2 heaping tablespoons flour 


Let the cream and butter come to a boil, then stir in well 
beaten eggs. Pour dressing on crab meat, crumbs, mustard, etc. 
Put this mixture in the shells, sprinkle with bread crumbs and 
butter. Brown in oven. This is for 1 dozen crabs. 

4 —Mrs. J. Frank Eliason. 


i Salmon Cutlets 


Mix to smooth paste equal parts of salmon and mashed pota- 
toes. Season, crumb and fry. Rock fish, cod, halibut all make good 
cutlets. —Mrs. W. D. Bradford., 


Scalloped Salmon 


t cup milk . 2 tablespoons butter 
1 tablespoon flour red pepper, salt and parsley to 
; 2 tablespoons bread crumbs taste. 


I can salmon 
“ Cook sauce until it thickens, then add salmon and cook % 
* hour. Put a layer of bread crumbs in the bottom of baking dish, 
. 


1 fee butter. Brown in oven. 
* 
_ . 


Lobster-a-la-N ewburg 


Cut lobster in small pieces and put in pan with tablespoon ‘ 


of butter. Season with pepper and salt. Add one gill of wine 
after it is cooked. Add three beat ‘s and cup of cream. 
Let all boil together. Eine ah = te 


then pour in mixture, cover with bread crumbs and dot with 
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Eastern Shore Fried Oysters 
I quart of oysters (drained) 1 egg 


_ Beat egg in oysters and add just enough flour to fry in very 
little fat. —Mrs. James T. Shallcross 


Tuna-a-la-King 


Cut fine % red, %4 green pepper, 1 small onion. Fry in large 
tablespoon melted butter. Stir in one tablespoon flour, then add 
slowly 2 cups milk stirring constantly. Mince a can of tuna (or #@ 
any white fish) with 14 teaspoon salt and turn into white sauce. 
Serve at once on buttered toast or with a garnish of parsley and 
hard boiled egg. —Mrs. Robert Gabriel 


MEATS 


Accompaniments of Meat 


Roast beef—grated horse radish. 

Roast pork—apple sauce 

Roast veal—tomato or mushroom sauce. 
Roast mutton—caper sauce 

Roast lamb—mint sauce. 

Roast turkey—cranberry sauce. 

Boiled turkey—oyster sauce. 

Boiled blue fish—cream sauce. 

Roast goose—apple sauce. 

Fried oysters—currant jelly 


Beef Steak Roll or Mock Duck 


Have a piece of round steak cut evenly. Make a dressing of 
dry bread as for poultry, season steak, spread over the dressing 
roll and tie. Lay roll in a round bottom pan in which a few pieces 
of bacon or pork fat have been placed. Bake 2 hours turning and 
basting. —Mrs. E. E. Jones. 


Swiss Steak 


Have a round steak cut one inch thick. Beat into it on both 
sides (edge of plate) %4 cup of flour. Brown in frying pan, add 
a little water and set on back of stove to steam %4 hour. Serve 
with gravy or tomato sauce. —Mrs. Harris B. McDowell 


To Cook a Pot Roast 


Put a good sized piece of beef in pot with some drippings. 
Sear. it all over before adding the water. When it is brown on : 
all sides add salt and pepper and a little water, let simmer on back 
of stove until fender: eemove and make gravy. is» 


—Mrs. Boyd McCoy. ‘‘- 
. 8 i v. 


Complete Line of 


Household Hardware iris 
Carriage Hardware 
Roofing Materials 
Automobile Accessories 


Delaware Hardware Co. | 


Second & Shipley Streets, Wilmington, Del. 


IF YOU WANT THE BEST ICE CREAM 
Bay 


made by 


MIDDLETOWN FARMS, Inc. 


MIDDLETOWN, pela ARE 


Veal Loaf 
Boil a shin of veal in 4 quarts of water until the bones can 
be taken out and the water is nearly boiled away. Chop meat 
fine, season with pepper, salt, dried celery leaves and parsley. 
Mix with water in kettle. Put sliced hard boiled egg around a 
bowl, fill with meat and put in press. Fine sliced cold for lunch 
or supper. 


Left-over Lamb, Chicken or Beef 


Scallop meat with rice or macaroni, moisten with tomato 
sauce, cover with buttered crumbs and bake. Serve with tomate 


sauce. —Mrs. Watson K. Betts. 
Meat Loaf 

2 lbs round steak I cup bread crumbs 

%4 \b. salt pork é salt, pepper and sage to taste. 
Mix and add one egg beaten light, 1 cup cold water. Make 

into a loaf and bake one hour. —Mrs. Clarence E. Pool. 

1-2-3 Meat Loaf 
I lb. of veal 3 lbs. of beef 
2 Ibs. of fresh pork salt, pepper and celery seed to 
taste. . 


Grind meat and mix. Mold into loaf. Press chopped celery 
and bread crumbs over top and sides. Dot with butter and bake. 
Serve with tomato sauce or gravy made from essence. Garnish 
with crisp bacon. This can be made with half quantity. 

—Mrs. Bassett Ferguson. 


Chicken-a-la-King 
Cut up into a sauce pan 1 sweet green pepper, 1 tablespoon 
butter, let brown, but not burn, add 1 tablespoon flour or enough 
to thicken, next add 1 pint milk, cook until thickens, take from sauce- 


pan and put in chafing dish and let boil, add salt, red pepper and 
chicken. —Mrs. Z. A. Pool, 2nd. 


Kentucky Baked Ham 


_ Boil ham until tender, let stand in liquor until cold. Remove 
skin and press into fat brown sugar mixed with cinnamon. Use 


your thumb and press in as deep as possible. Bake in oven until. 


brown and before removing baste with sherry (one third cup). 
—Mrs. Bassett Ferguson. 


Sweetbreads 
- Boil in salted water twenty minutes two pairs of sweetbreads. 
Throw into cold water, remove skins and little pipes. Cut them into 
dice, also 14 lb. mushro Mix with a cream dressing. Season 
to taste and flavor with sherry. Serve in pattie cups. 
eee oe 
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Sausage 


2 scant tablespoons sage 


19 Ibs. meat I tablespoon of sugar (if you 

2 tablespoons salt like) 

2 tablespoons black pepper —Mrs, W. B. Wilson. 
Sausage 


To every 12 lbs. of meat put 3 tablespoons salt, 2 scant table- 
spoons sage, 214 tablespoons black pepper, 1 level teaspoon red 


pepper. —Mrs. John C. Green. 
Sausage 
22 lbs. meat 4 tablespoons sage 
5 tablespoons salt I teaspoon salt petre 
5 tablespoons pepper 4 teaspoon cayenne 


—Mrs. James T. Shallcross. 


Good Scrapple 


To 14 qts. ground meat add 14 qts. of liquor in which the meat 
was cooked. Skim off all grease. Let cook well. Add 9 table- 
spoons sage, 12 tablespoons black pepper, nearly 1 pt. salt, yy pt. 
sugar. Sprinkle in, very slowly, 1 qt. corn meal, 2 qts. buckwheat, 
2 qts. flour. Add more or less than this quantity for right thick- 
ness. Cook very thoroughly. —Miss Mary M. Griffith. 
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Supreme 


TESTED FOODS 


MORRIS Supreme 
Hams and Bacon 
Boiled Ham, Canned 

Meats and Delicacies 

Leia 

MORRIS Supreme 


Canned Fruits and 
Vegetables, Specialties 


The result of 51 years’ strict adherence to a 
Supreme Ideal. Use them in your recipes. 


MORRIS & COMPANY 
U.S. A. 
ro 


VEGETABLES 
Browned Sweet Potato 


Boil, skin and put potatoes through ricer on a ‘buttered shal- 
low dish. Sprinkle over a little brown sugar, dot with butter and 
_ place in hot oven until brown. —Mrs. John Cleaver. 


Glaced Sweet Potato 


Wash and pare 6 potatoes.’ Boil in salted boiling water. Drain, 
cut in halves lengthwise and put in buttered pan. Make a syrup 
by boiling 1% cup of sugar and 4 tablespoons water three min- 
utes; add 1 tablespoon butter, Brush potatoes with syrup and 
bake until brown, basting twice with remaining syrup. 

—Mrs. Ditman. 


Deviled Tomatoes 


4 slices of bacon 4 or 5 ripe tomatoes <e 
1 onion (chopped) good sized piece of butter 
I sweet pepper (chopped) salt and pepper to taste 


Peel and chop tomato, mix mith other ingredients. Put into 
baking dish, sprinkle with bread crumbs and grated cheese. Cook 


slowly in oven for 1% hrs. —Mrs. Henry Brady. 
Stuffed Peppers 
6 medium-sized peppers 4 cup grated cheese 
3 cups boiled rice 2 tablespoons butter (melted) 


Boil peppers eight to ten mins. in boiling salted water. Mix 
rice, cheese and butter with salt to taste. Stuff peppers and bake 
25 mins., basting with hot water. —Mrs. Julian H. Foard. 


Macaroni — 


I cup broken macaroni boiled in gallon of water until ten- 
der. Make white sauce of 3 tablespoons butter, 3 tablespoons 
flour, 1 teaspoon salt, dash red pepper, 1 cup each of hot milk 
and hot water. Add 34 cup grated cheese to sauce, quarter tea- 
spoonful baking soda, then macaroni. Mix and put in buttered 
baking dish—sprinkle top with 1 cup of buttered crumbs and 
brown. —Miss M. R. Farrell. 


Corn Fritters 


Y dozen ears of corn 1 level tablespoon cornstarch 
2 eggs pepper and salt to taste 


Grate corn (add a little milk if corn is not juicy), mix with 
other ingredients and well beaten whites of eggs last. Fry a nice 
brown. —Mrs. Caleb J. Freeman. 
13 


Macaroni Cutlets 


% \b. cheese grated 2 eggs ; 
yY pt. milk , 4 oz. macaroni 


2 tablespoons flour 
Boil macaroni till tender, drain and chop fine. Put milk over 
fire. When hot add cheese and flour rubbed together, stir till 
thick. Add yolks of eggs; take from fire, add salt, pepper and 
macaroni. Let cool, shape into croquettes, roll in eggs and bread: 
crumbs; fry in hot fat. —Mrs. James D. Elwason. 


Apple or Fruit Fritters 


Make a batter with 1 cup milk, I teaspoon sugar, 2 eggs, 
beaten separately, 2 cups flour, 1 teaspoon baking powder. Chop 
apples fine and add or use strawberries, peaches, pineapple or 
oranges. Serve with cream and sugar or a sauce. Sauce: I-3 cup 
butter, 1 cup pulv. sugar, creamed, Just before serving add 1 
cup crushed fruit. 


Chile-con-Carne 

2 cups cooked beans( red kid- 1-3 cup flour 

ney preferred) I teaspoon salt . 
14 lb. beef (chopped) 11 tablespoon oil or butter 
I onion (chopped fine) - YZ can tomatoes 
I green pepper (chopped) I pt. boiling water 

Brown onion in butter, add other ingredients. Thicken the 

gravy and add Chili powder. —Mrs. E. A. Howell. 


SALADS AND SALAD DRESSINGS 


Veal Salad 


Cook % lb. veal tender, season with 1 teaspoon salt, when 
cool cut in small pieces, add 1 crown celery, cut fine. Mix with 
mayonnaise dressing. Pare and cut out centre of 6 small to- 
matoes. Fill with salad, and serve on lettuce leaves. 


—Mrs. Lester M. Naylor 


French Dressing With Egg 


3 tablespoons olive oil (or Mazola), 1 tablespoon Tarragon 
vinegar, salt and a little Worcestershire sauce. Beat until the 
mixture forms’ an emulsion. Then break into it a raw egg and 
beat until smooth. —Mrs. W. D. Bradford. 


Salad Dressing 


2 eggs, add teaspoon sugar, 1% pt. milk, butter size of egg, 1 
teaspoon mustard, dash of red pepper, I teaspoon salt, 2 table- 
spoons vinegar. Juice of 1 lemon added after cooling. Cook in 
double boiler, stirring all the time. —Mrs. Henry Howell 


Chicken Salad Dressing 


For a pair of chickens yolks of 5 raw eggs 

yolks of 5 hard boiled eggs I teaspoon salt 
1 oz. of mustard l4 teaspoon cayenne pepper 
2 tablespoons flour (heaped) 1 gill vinegar 
2 cups milk Y |b. butter 


Stir all together and cook in double boiler until thick. When 
cold add the beaten whites of the 5 eggs. Add olive oil to taste. 
—Mrs. W. Sterling Evans. 


Mayonnaise Dressing 


1 whole egg 1 pt. Mazola oil or olive oil 


Put egg in bowl, add oil slowly, beating with wire egg beater. 
Add salt, red pepper and vinegar to taste last. If Dunlap’s Sil- 
ver Blade Egg Whip is used, oil may be poured in steady stream 
with splendid results and dressing made in less than 2 minutes. 

—Mrs. Howard A, Pool. 


Fruit Salad Dressing 


6 tablespoons pineapple juice . 2 eggs 
2 tablespoons sugar butter size of egg 
I teaspoon lemon juice pinch salt 


¥{ tablespoon corn starch with 1 tablespoon pineapple juice. 
Blend and boil. Add % pt. whipped cream before using. 
—Miss Mildred Vaughn. 


Cooked French Dressing 


3 cups cider vinegar 144. cup salad oil 
2 heaping teaspoons mustard. I cup sugar 

mixed with a little vinegar 1 even teaspoon black pepper 
2 heaping teaspoons salt cayenne pepper to taste 


Mix all together and boil 15 min.. Will keep a long time in 
a cool place. 


New Manhattan Salad 


Dissolve a package of Lemon Jell-O in a pint of boiling water 
and two tablespoons vinegar. While it is cooling, chop one cup 
of tart apples, one cup of English walnuts, one cup of celery, and 
season with salt. Mix these ingredients and pour over them the 
Jell-O. Cool in individual moulds, and serve with mayonnaise or 
French dressing on crisp lettuce leaves, garnished with pimentos 
or radishes. 
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| IF IT’S IN THE DRUG LINE, WE HAVE IT 


EVANS’S 
Toilet Articles and Prescripiions 
Fine Perfumes A Specialty 


Cigars, Cigarettes All Registered 


— STORE — 


J. GEARY STROUD, Prop. 
Bell Telephone 45 WEST CHESTER, PA. 


When in need of 
GROCERIES call at 


ms” N. W.Kumpel’s 


All Fruits and Vegetables in Season 
Phone 87 Auto Delivery 


Burris Garage 
HARRY A. BURRIS, PRopP. 


Distributes 
FORD AUTOMOBILES 


FORDSON TRACTORS 
GOODYEAR AND GOODRICH TIRES 


You Give Us a Trial. We Will Give You Satisfaction 
Phone 245 and 247 


rs 
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Shamrock Salad 


Slices of green peppers stuffed with cream cheese, walnut meats 
and stuffed olives; served with mayonnaise. —Mrs. Dittman. 


Milady Salad 


Moulds of crab flakes on rounds of tomato ; garnished with 
green pepper strips and served with mayonnaise. 


—Mrs. Ditman. 
Bon Mot Salad 
Orange, pineapple and banana in dice with walnut meats, 
mixed with mayonnaise and served on lettuce. —Mrs. Ditman. 
Salad Piquant 


Cottage cheese mixed with stuffed olives and English wal- 
nuts chopped fine. Dress with mayonnaise and garnish with olives 


and parsley. —Mrs. Ditman. 
Tropical Salad 
Shredded fresh pineapple, diced bananas and oranges; serve 
sn banana skins with French dressing. —Mrs. Ditman. 
Phoenix Salad 


Diced chicken, boiled ham, hard boiled eggs and shredded 
lettuce, combined with mayonnaise; garnished with pimento and 


egg. 
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CHEESE 


Cheese Dreams 


2 slices bread, cut off crust and butter; cover I piece thick 
with grated cheese, put other piece on top as a sandwich; fry, on 
both sides in hot butter. Serve hot. —Miss Helen F. Brady. 


For Cheese Lovers 


To one cupful of finely cut cheese, add one cupful of bread 
crumbs, one and one-half. cupfuls sweet milk, one beaten egg, one 
half teaspoonful of salt, and one fourth teaspoon pepper. Bake in 
a moderate oven thirty minutes and serve immediately. 

—Mrs. E. W. Caswell. 


Cheese Rarebit 
4 |b. cheese 2 eggs 


Y% cup milk seasoning to taste 


Flake cheese and put on stove. Stir in gradually, the énitle 
let cheese dissolve thoroughly. Add eggs, pepper and salt. Cook 
till it thickens and serve on toast. —Mrs. Earl Pleasanton. 


Cheese Straws 


I cup grated cheese yolk 1 egg 
1-3 cup butter I heaping teaspoon baking pow- 
Y% cup ice water der 


YZ cup lard 
Salt to taste. Mix flour, salt, pepper, lard, butter, cheese and 
water. Roll thin and cut in strips and bake in hot oven. 
—Mrs. George B. Robertson. 


Spanish Beans (Frijoles) 


I can kidney beans, % lb. cheese, broken fine. Let heat well 
in double boiler. Chop fine 1 small can pimentoes, Add to cheese 
and beans. Let cheese melt well. Season with salt and paprika. 
Serve hot on crackers or toast. —Mrs. J. W. Merritt. 
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BREADS 


Virginia Batter Bread 


s 1 teaspoon salt I pt. sweet milk 
2 eggs I pt. boiling water 
I pt. meal 


Pour boiling water over half of meal, add half of milk, then 
rest of meal and milk. Add eggs beaten and salt. Bake in oven 


ons 1 hour. Serve in dish in which it was baked. 
—Mrs. Howard A. Pool. 


: Nut Bread 


1 cup English walnuts chopped 4 cups flour 

2 cups sweet milk 34 cup sugar 

4 teaspoons baking powder I egg, pinch salt 

E Add all dry ingred:ents together, then add milk and egg. Put 
- in greased pan, let stand %4 hr. Bake in moderate oven. 

an —Mrs. Harris McDowell. 


p - : Dutch Bread 


I cup butter and lard mixed 1 qt. milk, 
1 lb. raisins I cup sugar 
Y |b, citron ‘ I nutmeg and ginger, 
Fe 1 teaspoonful cloves, cinnamon yeast cake 
Es” I cup molasses 
2 Warm milk, add yeast cake and sufficient flour to make 
sponge over night. In morning add all other ingredients and more 
flour if necessary. Put in pans and allow to rise. Bake in mod- 
erate oven. —Mrs. Earl Pleasanton. 


- 
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eA. Bran Bread | 
I cup brown sugar E 
1%4 cups sweet milk 

I teaspoon sod I egg 


oe” Mak Ic 39 Bake slowly. For Fruit Bread add cupful 
he of chop nd raisins or same quantity of nuts for nut 


bread, @& —Mrs. W. B. Briggs. 
. glish Plum Bread 


s. 2% Ibs. flour currants, 6 oz. butter, % lb, lard, 1% Ib. 


sugar, I pt. I yeast cake, 6 oz. of orange, lemon peel 


saspoon almond extract, I teaspoon soda 

of vinegar. Mix as you would bread, let 

es and bake in a moderate oven. Do not 

r kept the better. Wrap loaves in waxed 

> time. Seeded raisins may be added. 
' —Mrs. Ash. 


- and citron n 
- mixed with a 
rise until light 


T is the advertisers who 
have made this book 
possible, therefore we urge 
club members to return the 
compliment by buying and 
using their wares, for the 
committee in charge can 
recommend each and every 
firm represented. 
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7 Tea Biscuit 
I quart flour, 1 heaping tablespoon lard, 3 teaspoons baking 
‘powder, salt. Mix with milk, roll soft. 

—Mrs. William iam 


4 Raised Muffins 


2 tablespoons butter, 14 cup sugar, 34 teaspoon salt, 1 cup 
boiling water mixed with 1 cup scalded milk. When the mixture 
is luke warm add 1% yeast cake. Dissolve and add I egg and 4 
cups flour. Beat thoroughly and let rise about 5 hours. Then 
fill gem pans 2-3 full. When it lightens the second time bake as 
‘other bread. —Helen V. Shallcross. 


Rice Waffles 
.1 cup boiled rice, 1 pt. of milk, 2 eggs. Lard size of a walnut, 

‘T! teaspoon salt, 2 tablespoons baking powder. Flour to make a. 

thin. batter. —Mrs. —- J. Roberts. 

ett), gr. : Waffles ) 

. i Pa cont, 2 tablespoons sugar, I teaspoon salt, 21% teaspoons 
baking powder, I teaspoon lard and butter melted, 2 cups milk 
and 2 eggs dropped 1 in whole. Beat well and bake. 

_ —Miss Effie Beutiter. 

Rv Popovers 

I egg, I cup milk, 1 cup flour, pinch « 

lan egg beater. Bake in a hot oven in his 


salt. Beat 5 min. with 
ing hot’ buttered gem 
itins about 20 mins. Any filling desired may be used. 

2 - —Mrs. Leland Pleasanton. 


Corn Meal Muffins 


S 34 cup meal, 1 \Y, “cups flour, 44 cup sugar; 5 teaspoons bak- 
ing powder, % teaspcon salt, r cup milk, 1 egg, 2 tablespoons 
“melted lard. Th: iS pakes 12 muffins. —Mary a Hampton. 


_ Cinnamon, Buns 


, teaspoon calt. Add. flour 
ell and add % cup yeast. | 
en work i in eough flour to make a medium 
, place in greased bowl, cover and set in 
~When light roll in a sheet, spread with 
of brown sugar, heavy sprinkling of cin- 
wa good layer of currants or raisins 
Cut in slices about 1% inches thick. 
, tub butter between each bun. Grétise 
sprinkle brown sugar and cinnamon 
n place and bake in moderate cven 
“= —Mrs. Clar 


we soft dough. K ne 
: a warm place 
butter, then ¢ 
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Rice Pone 


2 cups boiled rice 2 tablespoons melted lard 

I cup meal I teaspoon sugar 

2 eggs (beaten separately) I teaspoon salt 

i cup milk 2 teaspoons baking powder 
Bake one hour. —Mrs, Clarence Scott. 


Maryland Biscuit 


3 Ibs. flour, %4 Ib. lard, 1 pt. water, 2 teaspoons salt, work or 
beat until the dough blisters. Bake in a quick oven 20 min. 
—Miss M. Lionne Beaston. 


Maryland Biscuit 


2% lbs. flour I pt. water 
Y Ib lard salt j 
Beat 20 minutes or until light. —Mrs. Charles Green. 
French Rolls ; 


I teacup warm mashed potatoes, % teacup melted lard, % 
yeast cake, dissolve in 1 cup luke warm water, 2 tablespoons 
sugar, I egg. When light add flour enough to roll and cut out, 
not too soft nor too stiff. —Mrs. Francis Hardy Moore. 


- Sally Lunn 


Sift 2 cups flour, 4 teaspoonfuls baking powder, 1% teaspoon- 
ful salt and 2 tablespoonfuls of sugar together; 2 tablespoonfuls 
shortening, 34° cup milk and 2 eggs. Beat until you have a smooth 
batter, bake in muffin pans or sheet and serve hot. 

—Mrs. Henry S. Brady. 


Cinnamon Buns 

3 eggs, %4 cup sugar, 34 cup of lard and butter mixed, 1 
cup milk, 14 yeast cake, little salt, about a sifter and a half of 
flour. Make up at night and when light take 1% and roll thin and 
spread with butter, sugar, cinnamon and raisins chopped (or cur- 
rants), roll and cut off and stand on end in baking pan to rise 
again. Then roll other half and do the same by it. Bake in a 
moderate oven, being careful not to let burn on the bottom. When 
done pour over them a sugar sauce made of butter and sugar 
boiled down. —Mrs. T. S. Fouracre. 


Potato Rolls 


2 cups mashed potatoes I teaspoon salt 
% cup lard x teaspoon sugar 
I egg I yeast cake 

I cup milk 


Set to rise at 9 o’clock. When light knead in sufficient flour 
to make a stiff dough. When light roll out and bake in hot oven. 
— Mrs. R. R. Cochran. 
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| “ioe Rusk | 
1 lb. flour, 14 pt. of lard or butter, 14 pt. of sugar, 2 eggs, 1 
cup yeast, I cup milk. ;  — Mrs, William Bryson. 


Griddle Cakes 


14 pt. flour, 1 tablespoon sugar, 1 teaspoon salt, 2 eggs, 
16> pt. milk.” - —Miss Mary Hutchin.. 


Date Muffins 


Mix 114 cups flour, 2 teaspoons baking powder, 72 teaspoon 
salt. Beat yolks of 2 eggs, add 1 cup milk. Combine mixtures. 
add 2 tablespoons melted butter and beaten whites of 2 eggs. Fold 
into mixture 14 cup dates quartered and dredged with flour. Bake 
in moderate oven 25 minutes. —Miss Mary S. Rothwell. 


MEN, WOMEN AND CHILDREN 


Read to foot 
Outfitters 


IDDLETOWN - - - DELAWARE 


Che Rexall Store 
Cor. BootH & JULIEN AVE. DuBUQUE, lowA 


Prescriptions a Specialty 


ECKERD’S 


508 MARKET STREET, WILMINGTON, DEL. 


ES: 4 Pollet Articles Patent Medicines 
3 ~ Rubber Goods Coffee 
Thermos Bottles Drug Sundries 


Candies Ivory Goods 
ALL AT CUT-RATE PRICES 


/ \GEL’S Department Store 


Falkenhainer’s Drug Store 


We deliver. Telephone Us Your Wants 


_ CUT-RATE MEDICINE STORE 


~CROQUETTES 


Chicken Croquettes 


1 solid pint fine chopped meat 1 tablespoonful salt 
I teaspoonful pepper 2 tablespconfuls flour 
1 tablespoonful onion juice 1 tablespoonful lemon juice 
2 tablespconfuls butter 1 cup milk 
2 eggs 
Cook until thick. After cooling shape, dip in egg and crumbs. 


Fry in deep fat. —Mrs. Edgar Clayton 


Rice and Meat Croquettes 


1 cup boiled rice, 1 cup finely chopped cooked meat, any kind. 
1 teaspoon salt, little pepper, 2 teaspoons butter, %Z cup milk, I 
egg. Put milk on to boil, add rice, meat and seasoning. When 
this boils add eggs and crumbs. Fry in deep fat. 
—Mrs. Lee Pennington. 


Chicken Croquettes 


“Take the cold chicken and chop very fine use about one-third 
as much cracker crumbs (not too fine) as you have meat. Sea- 
son with salt and pepper; add cne egg beaten, and cold gravy; 
make into rolls or round cakes, dip into batter, fry in very hot 


drippings, one-half butter and one-half lard. 
—Mrs. J, Z Crossland. 


Nut Croquettes 


I cup chopped peanuts 14 teaspoon white pepper 
2 cups mashed potatoes 1 teaspoon salt 
14 teaspoon grated nutmeg 1 teaspoon onion juice 
1 tablespoon chopped parsley I egg (beaten) 
~ Mix, shape, dip in flour, then beaten egg and bread crumbs. 
Fry in hot fat. —Mrs. E. D. Hearne 


With rice croquettes serve a hot sauce made of 3 cups water, 
I cup sugar, tablespoon butter thickened with corn starch and fla- 
vored with vanilla. 
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DOUGHNUTS AND COOKIES - 


Potato Doughnuts 


2 cups hot mashed potatoes 3 cups sugar 
3 cups milk 4 eggs 
4 tablespoonfuls shortening Y% nutmeg 

5 teaspoonsful baking powder in flour enough to stiffen. 
Make a cream of potatoes shortening, sugar and eggs. Add milk, 
salt and nutmeg. Fry in hot lard, roll in sugar and cinnamon. 
ahs —Miss Laura Beastin 


Doughnuts 


3 eggs 14 grated nutmeg 
I lb. sugar 

% Ib. melted buttter, 1 pint milk boiled and added lukewarm, 
1 Fleishman yeast cake dissolved in 34 cup tepid water with one 
teaspoon sugar. Add flour in which has been sifted 14 teaspoon 
soda, to make dough sufficiently stiff to roll. When light, taking 
about 15 hours, set aside to get cold. roll and fry when needed. 
Dough will keep 10 days in a cold place. —Mrs. Jesse L. Shepherd 


Potato Crullers 


I cup mashed potatoes YZ cup butter 

3 eggs I pint milk 

2 cups sugar 2 teaspoons yeast powder 
I teaspoonful lemon extract a little nutmeg 


Flour to make dough stiff enough to roll. Cut and fry in 
—Mrs. Elwood Banning 


lard. 


Spice Cookies 


% cup lard 14 cups sour milk 

2 cups sugar I teaspoon soda 

2 eggs I teaspoon salt 

3 cups flour I teaspoon cinnamon 
I teaspoon cloves I teaspoon allspice 


Mix lard, sugar and eggs together, then add sour milk and 
soda, salt and spices. Bake in muffin pans—Mrs. D. W. Stevens. 


Whiteface Nut Cookies 


1 Ib. butter, 1 lb. sugar, 6 eggs, 134 cups flour, 1 teaspoon 
vanilla. Drop by teaspoons on buttered and floured tin. Sprinkle 
with chopped almonds. Bake about 15 mins. in moderate oven. 


—Mrs. Jesse L. Shepherd. 
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Oatmeal Macaroons 


cup sugar small piece of butter 
cups uncooked oatmeal I egg 
teaspoon baking powder pinch salt 


Drop from spoon and bake in moderate oven. 
—Mrs. J. Allen Johnson 


Spice Cookies 


cups sugar 3 eggs 

cups flour 114 cups raisins 

teaspoon soda cinnamon, nutmeg and allspice | 
cup butter 


Drop from spoon on ungreased pan. Bake in quick oven. 
- —Mrs. James I. Shallcross, Jr. 


Spice Cakes 


cup lard I cup molasses 

cups sour cream I egg 

cups flour I cup pear marmalade 
teaspoonful cloves 4 teaspoonful allspice 


1 tablespoonful cinnamon, scant teaspoonful soda dissolved 


in hot water Bake in gem pans. Sprinkle on top with black wal- 
nuts, just before putting in oven. —Mrs. Clara B. Green. 


Macaroons—Rolled Oats 
2 cups rolled oats, level after put through chopper. 1% cup 


cocoanut, 2 level teaspoons baking powder, 2 eggs, 34 cup of 
sugar, 2 level tablespoons melted butter, drop with teaspoon, on’ 


buttered tin and bake. —Mrs. D. E. Williams. 
Ginger Gems 
1 cup New Orleans molasses 2 teaspoons of soda (level) 
I cup sour cream 4 cups flour 
1-3 cup lard 1 tablespoon each ginger, cin- 
I cup brown sugar namon 
I egg 


Beat egg, sugar, spices together. Dissolve soda in 2 table- 


spoons boiling water. Add to molasses and beat. Add sugar, egg, 
melted lard, cream and flour. Bake in greased gem pans 20 mins. 


Makes 2 dozen. —Mrs. Howard A. Poole. 
Cinnamon Cakes 

1 cup lard 3 eggs 

2 cups molasses I cup sugar 


Small tablespoon soda dissolved in 14 cup boiling water. 


Enough flour to mix. Mix equal quantities of sugar and cinna- 
mon. Drop teaspoon of dough in this mixture, then flatten out 
with hand on greased pan. Bake in hot oven. 


—Mrs. James T. Shallcross, Jr. 
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Hermits 

1-3 cup butter YZ teaspoon cinnamon 
2-3 cup sugar 4 teaspoon cloves 
134 cup flour 4 teaspoon mace 
I-3 cup raisins Y teaspoon nutmeg 
I egg 2 teaspoons baking powder 

2 tablespoons milk. Cream butter and sugar, add other in- 
gredients, raisins and spices last. Drop tablespoon of batter on 
buttered tins and bake. —Mrs. Julian H. Foard. 


Brownies 
cup sugar 2 squares melted chocolate 
4 cup melted butter Y% cup flour 
2 well beaten eggs . 34 cup chopped nut meats 
Bake in moderate oven about 20 mins, Cut in squares. 
—Mrs. Jefferson B. Foard. 


Cry Babies 
2 cups molasses 4 cups flour 
cup lard heaping teaspoon soda 
cup water I teaspoon salt 
Cinnamon, nutmeg, ginger, cloves, allspice to suit taste. Put 


3 or 4 raisins on top of each cake. Drop from spoon. 
—Mrs. Lee Sparks. 


Hard Ginger Cakes 


I cup each sugar, molasses and lard, 1 tablespoon each cin- 
namon, ginger and soda, 1 egg. Flour to make stiff dough. Heat 
lard, sugar and molasses together. When cool add other ingredi- 
ents. Roll very thin—sprinkle with cinnamon and sugar. Cut 
into cakes and bake, —Mrs. Frank R. Pool. 


Chocolate Cookies 

2 cups sugar I cup grated chocolate 
‘Y cup butter 4 teaspoons milk 
2 eggs 2 teaspoons vanilla 

- Flour enough to make a soft dough. Roll out with hands— 
shape in thin, flat cakes. Sprinkle sugar over and bake in mode- 
rate oven. —Mrs. H. A. Ellison. 

Filled Cookies 

I cup sugar YZ cup shortening 

I egg Y% cup milk 
3% cups flour 2 teaspoons cream tartar 

I teaspoonful soda I teaspoonful vanilla 

Mix, roll thin and shape. Put cookies in buttered pans, place 

a tablespoonful of filling on each, not allowing it to spread to the 
edge; place another cookie gently on top and bake in usual way. 
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Filling 


Y cup sugar 


cup chopped raisins 
Y cup water 


teaspoonful flour 


—Mrs. Elwood Bauning. 


Crisp Cookies 


I cup butter, 2 cups sugar, 3 eggs, I teaspoon soda, dissolved 
tablespoon hot water, juice and rind of 1 lemon, 2 teaspoons 
of tartar sifted in flour enough to make a soft dough, as 


uu can roll out very thin. Bake in quick oven. 
—Mrs. Martin B. Burris. 
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Cook until thick, stirring carefully, as it burns easily. , 


PIES 


Pie Crust 


3 cups flour, 1 large cup lard, 1-3 cup water, salt. -Use -as 
little flour as possible to keep from sticking. 


Puff Paste and Pattie Shells 


1 lb. flour yolk of I egg 
34 |b. butter ice water 


Chop ¥%4 butter into flour. Stir beaten egg into /2 cup ice 
water and work flour into stiff dough. Roll out thin. Spread 
with 1-3 of remaining butter, fold closely—roll out again, and so 
on until all of butter is used. Roll very thin and set the last 
folded roll in a very cold place 10 or 15 mins. before making out. 

—Mrs, Rose Shannon. 


Crust for Apple Dumplings 


Boil 6 medium sized potatoes, mash. Add salt and flour to 
make dough. Be careful not to make too stiff or it will be tough. 
Makes 6 dumplings. —Mrs. Alberta Hoffecker. 


Chicken Pie 


Cover chicken with cold water and let simmer gently until 
2-3 done. Then salt broth to taste and cook until meat is falling 
from bones. Remove bones and lay chicken in bottom of baking 
dish. Sauce: 3 tablespoons butter melted, add three of flour, a 
little pepper, mix well. To this add 5 cups broth, 1 cup of cream 
or milk. Let this cook to a bubble and pour over chicken in bak- 
ing dish reserving some for gravy boat. Place in oven while 
you prepare crust. Crust: 2 cups flour, 2 scant teaspoons baking 
powder, 14 teaspoon salt, 2 tablespoons shortening. Beat I egg 
light, add 1 cup milk. Add to flour mixture stirring to a batter. 
Lay over chicken and bake at least 72 hour. 

—Miss Laura E. Willitts. 


Chocolate Pie 

3 eggs 2 heaping tablespoonfuls choc- 
1 coffee cup milk olate 
2-3 cotfee cup sugar vanilla 

pinch of salt 

Mix chocolate with 2 tablespoons milk, then stir in cup milk 
and scald. Beat 1 egg and yolks with sugar. Pour hot milk on 
eggs and sugar, stirring all the time. Bake in deep pie plate with 
one crust. Make meringue of 2 whites and 2 tablespoons sugar 
and brown. Bake crust before filling. —Miss May M. Holton. 
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Potato Custard 


I cup hot mashed potatoes 4 cup sugar 
I tablespoonful butter 2 eggs 
I pt. rich milk flavor with vanilla 


Cream butter and sugar, add the beaten eggs, pinch salt, then 
stir in milk and flavor. —Mrs. M. F. J. Huey. 


Cream Pie 


Cream 34. cup butter, add 1 cup sugar, 2 well beaten eggs 
and 14 cup sweet milk. Sift 134 cups of flour with 2 teaspoons 
- baking powder. Mix well. Bake in 2 layer tins in quick oven. 


Filling: Mix 1 scant cup sugar, 1-3 cup flour, 2 well beaten 
eggs and 1-3 teaspoon salt. Pour gradually on this mixture 2 
cups scalded milk. Cook in double boiler 15 mins., stirring con- 
stantly. Flavor with vanilla. Split layers and put together with 


filling. —Mrs. Walter Beasten. 
Sweet Potato Custard 

I lb. sweet potatoes 3 eggs 

2 cups sugar flavoring (vanilla or orange 

2 cups milk juice) 


Y cup butter 
—Mrs. D. W. Stevens. 


Cocoanut Pie 


I cocoanut grated I pt. milk 

Y cup sugar 4 eggs 
small piece butter 1 tablespoonful cornstarch 
This makes 2 pies. —Mrs. Julian G. Cleaver. 


Pumpkin Custards 


2% lbs. pumpkin 1 lb. sugar 
|b. butter, flavor with nut- 3 eggs 
meg and cinnamon I cup cream 


Miss Mary M. Griffith. 


Lemon Pie 


1 lemon 5 tablespoonfuls sugar 
2 eggs 1 tablespoonful butter 


Beat sugar, butter and yolks of eggs together, add juice and 
rind of lemon, then beaten whites. Line a pan with crust and fill. 
—Mrs. G. F. Brady. 
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Noo basy Task 


CI 
Getting three meals a day fora 
hearty, hungry family means 
real work for the conscientious 
housekeeper with an out-of- 
date or worn-out stove. We 
can make it much. easier with 
one of our UP-TO-DATE 
RANGES or COOK STOVES. 


We always have them in stock, 


and can make quick delivery. 


¢ ¢ 
¢ ¢ 


J.F.McWhorter & Son 


Middletown, Delaware 


Lemon Sponge Cake Pie 


2 eggs rind and juice of 1 lemon 
I cup milk I cup sugar 
2 tablespoons flour 
Beat lemon, egg yolks and sugar, add flour and beat. Add 
milk gradually. Fold in stiffly beaten whites, bake in 1 crust. 
_ Delicious. —Mrs. E. S. Jones. 


Lemon Meringue Pie 


2 lemons, 1% cups sugar, 3 full tablespoons flour, 1 pt. milk 
or water, 2 eggs, butter size walnut. This makes 2 pies. Grate 
rind of 1 lemon and juice of 2, add to the flour which has been 
moistened, and the beaten yolks and butter. Add this to boiling 
milk and sugar, cook until it thickens. When a little cool put on 
a baked crust. Top with beaten whites and 1 tablespoon pulver- 
ized sugar. Brown in quick oven. —Mrs. Caleb J. Freeman. 


Pineapple Pie 


2 eggs, I pineapple or 1 can pineapple ground, I scant cup 
butter, 1 cup pulverized sugar (only % cup sugar if canned). 
Cream sugar and butter together, add yolks of eggs, then pine- 
apple. Last add beaten whites of eggs and fold in lightly. 

: —Mrs. W. B. Biggs. 


Raisin Pie 
Grate rind of one lemon, add one cup of seeded raisins and 
juice of one lemon, one cup of sugar, two tablespoons of flour, 


one cup of cold water. Stir all together, put in crust and bake. 
—Mrs. Watson K. Betts. 


~ PUDDINGS 


Iced Fruit Pudding 


3 pts. milk, 1 pt. bread crumbs soaked in milk, I spoon, but- 

ter, flavoring, 4 eggs, whites of 2 reserved for icing. Bake 20 
min. Spread with currant jelly or any tart sauce after baking. 
—Mrs. E. C. Green. 


Huckleberry Pudding 
I qt, berries 1 pt New Orleans molasses 
I teaspoonful cloves I nutmeg 


1 teaspoonful soda beaten in molasses, 1 heaping teaspoonful 
cinnamon. Flour enough to make a stiff dough. Boil in pud- 


ding pan 3 hours. —Miss Laura Willits. 
Apple Pudding 
IO eggs I pt. steamed apples 
4 |b. butter 1 lb. sugar 
juice and rind 2 lemons save 14 whites for meringue 
Cook in pudding dish until done, spread with meringue. 
Serve cold with cream. —Mrs. James L. Warren. 


New Style Bavarian Creams 
The Bavarian creams made from the following recipe are 
“new style” in their simplicity and economy and their piquancy 
of flavor. No sugar, cream or eggs are used in these delightful 
dishes, but only whipped Jell-O and fruit juices (the fruit itself 
only when particularly desired). 


Pineapple Bavarian Cream 
Dissolve a package of Lemon Jell-O in a half pint of boiling 
water and add a half pint of juice from a can of pineapple. When 
cold and still liquid whip to consistency of whipped cream. Add 
a cup of shredded pineapple if you wish. Serves from g to I2 
persons. 
Instead of pineapple juice, berry juice or other fruit juices 
‘may be used to make similar Bavarian creams. 


Cream Puffs 


I cup boiling water, 1 cup flour, 1% cup butter. Put water 
and butter on stove, stir in flour until it makes a smooth, thick 
paste. When cool break in 3 unbeaten eggs. Stir for 5 mins. 
Lastly put in 14 teaspoon baking powder. Bake in hot oven 25 
~ to 30 mins. in muffin pans. Drop a piece size of an egg, in each 
pan. When cold cut open and fill. 

Custard: 1 egg, 1 cup milk, 1% cup sugar, corn starch to 
thicken. Flavor. —Mrs. J. C. Beaston. 
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Charlotte de Russe 


14 box gelatine in 12 glass milk. Let it come to boil. Then 
cool, watch and stir, that it does not get too stiff. Whip 1 pt. 
of cream. Beat whites of 2 eggs—mix well 1 small cup sugar, 
add to cream, then add gelatine and 1 teaspoon of almond or va- 
nilla. Line dish with sponge cake and pour custard upon it. 

F —Mrs. M. N. Willits. 


Marshmallow and Orange Dainty 


I cup marshmallows cut in small pieces. Cover with 3 cups 
finely cut oranges or orange juice. Serve very cold in sherbet 
glasses topped with grape or cherry. Shredded pineapple may be 
used instead of orange. —Mrs. John B. Cleaver. 


Spanish Cream 


1% pts. milk 14 box Knox gelatine 
3 eggs 3 teaspoons vanilla 


5 tablespoons sugar 
Dissolve gelatine in milk. When it comes to boil add yolks, 
sugar-and % cup cold milk. Cook until consistency of cream. 
‘Cool, add vanilla and beaten whites. Pour into mould and put in 
‘cold place. ——Miss Josephine Cochran. 


Orange Pudding 


Sugar down 3 oranges with 1 cup sugar. Make cornstarch 
of 1 pt. milk, yolks of 2 eggs and 2 tablespoons cornstarch. Pour 
over the oranges, Cover with meringue made from 2 whites and 
sugar. Brown. —Mrs. James D. Davis, Jr. 


Chocolate Pudding 


1 tablespoon Knox gelatine dissolved in little cold water, 1 pt. 
milk, 14 ten cent cake of sweet chocolate, 14 cup sugar, 2 tea- 
spoon vanilla. Add sugar and chocclate to boiling milk. Cook 5 
mins., stir in gelatine and cook until it dissolves. Flavor and cool. 


“Serves four. —Mrs. Walter V. Woods. 
Custard 
1 qt. milk 4 cup shredded cocoanut 
3 eggs 1 teaspconful vanilla 
2-3 cups sugar pinch salt 


Bake in agate pan. —Mrs. Victor Kohl. 


Delmonico Pudding 


: I cup powdered sugar 
ips. mill 4 box Knox gelatine 
Ib. macaroons 4 Ib. candied cherries 


issolve gelatine in milk, let come to a boil, stirring all the 
Beat sugar and yolks and stir into boiling milk. Stir un- 
t thickens. When cool add beaten whites, reserving enougn 
tes to grease mould. Place a layer of macaroons, then cher- 
nd pour custard over and set away to harden. Turn out on 
at dish and pile whipped cream around. —Mrs. Boyd McCoy. 


How to Whip Jell-O 


If you have never whipped Jell-O and know nothing about 
e process, you will be glad to know that it is as simple a matter 
whipping thick cream, Begin to whip the jelly while it is still 
liquid—cold but not yet congealing—and whip till it is of the con- 
sistency of thick whipped cream. Use a Dover egg-beater and 
keep the Jell-O cold while whipping by setting the dish in cracked 
ice, ice water cr very cold water. A tin or aluminum quart meas- 
ure is an ideal utensil for the purpose. Its depth prevents spat- 
ring, and tin and aluminum admit quickly the chill of the ice 
r cold water. Add cream or whatever else goes into the dessert 
fter—not before—whipping the Jell-O. The whipping process 
more than doubles the quantity of plain Jell-O, so that when whip- 
ped one package of Jell-O serves twelve persons instead of six. 


Fruit Pudding 
I cup milk I cup molasses 
I cup suet 3 cups flour 
I cup raisins and currants, cloves, nutmeg, small teaspoon of 
soda. Steam 3 hours. 


Uncooked sauce: 1 cup sugar and 1 cup butter creamed. 
Beat in 2 eggs, flavor. Mrs. Boyd McCoy. 


Plum Pudding 


Y% lb. bread crumbs 4 |b. flour 
Y |b. brown sugar 14 lb. candied peel 


1% lbs. raisins t lb. currants 

IO oz. suet 6 eggs 

T cup milk I wineglass wine 
I 


4 I nutmeg wineglass brandy 
™ teaspoon soda 


Roil 3 hours. —Mrs. George V. Pevelerv. 
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The “Plain’’ Jell-O Dessert 
Dissolve one package of Jell-O, any flavor, in a pint of boil- 
ing water. Pour into a mould and put in a cold place to harden. 
When set turn out on a plate. 
Be sure to use Jell-O, with the name Jell-O in big, red let- 
ters on the package. 


Snow Pudding 
Dissolve a package of Lemon Jell-O in a pint of boiling water. 
When cold and still liquid whip with an egg-beater to consistency 
of whipped cream. Let stand till firm and then pile it by spoon- 
fuls into sherbet glasses and serve with egg custard. 


Prune Whip 
Whites of 6 eggs 24 prunes (chopped) 
6 tablespoons gran. sugar vanilla 


Beat eggs, add sugar, prunes, flavoring. Bake in buttered 
ramekins 25 minutes. Serve with whipped cream. 
' —Mrs. Edward A. Buettell. 


Peach Pudding 
Fill baking dish 34 full of cut ripe peaches. Sift over 3 
tablespoons sugar. Pour on batter made of yolks of three eggs 
4 tablespoons sugar, 3 tablespoons sifted flour and beaten whites 
3 eggs. Bake 34 hour. Eat with hard sauce. 
—Miss May M. Holton. 


Carrot Pudding 
¥% |b. raisins 4 |b. sugar 
Y% lb. currants Y% |b raw carrots (grated) 
4 |b. suet 14 lb raw potatoes (grated) 


1% lb. flour 
Boil in bag or steam 3 hours. Eat hot with wine sauce. 
A French Dessert 
Melt a bit of chocolate and add to whipped cream. Spread 
this over sponge cake (or use 2 layer cake) then cover with al- 
monds blanched, browned in oven and. chopped fine. Ivins sponge 
or Medlar can be used. 


Bread Pudding 
1 quart milk nutmeg 
2 cups bread crumbs (stale and = 2 tablespoons melted butter 
dry) 4 eggs 
14 teaspoon soda (dissolved in hot water) 


Soak, bread crumbs in milk, and add yolks (beaten), then 
butter, soda, nutmeg. Lastly beaten whites. Bake brown, eat hot 
with sauce, using all the sugar in sauce. 

—Mrs. George W. Lockwood. 
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Graham Pudding 


cups graham flour Y% cup milk 
- cup molasses I cup raisins (chopped) 
_ cup butter and lard (mixed) I egg 
grated nutmeg 
I teaspoon soda dissolved in hot water and added last. Steam _ 
4 hours. Serve hot with foamy sauce flavored with sherry. 
—Mrs. A. Fricke. , 


Indian Meal Cup Pudding 


1 cupful white cornmeal, 4 tablespoons sugar, I teaspoon salt 
ix and stir slowly into 1 pint boiling milk. Cook 10 mins. Take 
from fire and add 1 tablespoon butter. The yolks of 2 eggs, 
-Y4 pint milk, 14 teaspoon each nutmeg and cinnamon. Fold in 
whites of eggs. Half fill buttered cups and bake in pan of boil- 
ing water in quick oven about 25 mins. Serve immediately with 


whipped cream, or fruit sauce. —Mrs. H. L. Woodburne. 
Fig Pudding 
-Y, |b. suet chopped fine 1 lb figs chopped fine 
I lb. bread crumbs % |b. sugar 
2 eggs I nutmeg 
_Y, teaspoon baking soda I cup flour 


Milk enough to moisten. Grease a tin mould well and boil 
3 hours. Serve with wine sauce. Delicious! —Mrs. Wm. West. 


Fruit Puffs 
I cup flour 1 tablespoonful butter 
—Y cup milk I cup fruit (preferably cher- 
3 tablespoonfuls sugar ries ) 


2 teaspoonfuls baking powder 
Sift flour, baking powder, salt and sugar into a bowl, add 
~ milk to make a soft dough, then the melted butter. Brush custard 
cups with butter, put in spoonful of dough, then a little fruit, then ~ 
another spoonful of dough. Bake in moderate oven about 30 min. 
Serve cream of fruit juice. —Mrs. Martin B. Burris. 


Snow Pudding 


Pour 1 cup cold water on % box gelatine, add 2 cups sugar, 
juice of 2 lemons. When gelatine begins to stiffen add whites 
3 eggs beaten very stiff. Put in mold to harden. Sauce for same: 
Yolks 3 eggs, I pint milk, sweeten and flavor. 

—Mrs. Edward Ladley 
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SAUCES 


Parsley Sauce 


Make sauce of 1 pint milk, 2 tablespoons flour, salt, pepper, 
butter, small bunch of parsley chopped fine. Serve with broiled 


fish or ham. —Mrs. Earl Pleasanton. 
Tomato Sauce 


Skin, boil, strain tomatoes. Add sugar, seasoning and flour 
to thicken and boil ten minutes.— “Mrs. Earl Pleasanton. 


Tartare Sauce 


1 tablespoon vinegar, I teaspoon lemon juice, 1 teaspoon 
salt and 1 tablespoon Worcestershire Sauce. Mix in small bowi 
: and heat over hot water. Brown 1%% cup butter and strain into 

ed mixture. For fish or cold meat. 4 West Indian Chef. 


Sabayon Sauce 


Put one cup sugar, ¥2 cup sherry and 1 beaten egg in satuce- 
pan and whip over fire until a little thickened. 


—An Old Connecticut Recipe. 
Mint Sauce 


I cup fresh mint leaves minced, 14 cup vinegar, 7/2 cup pow- 


dered sugar. Mix an hour or so before serving. For lamb. 
—Helen V. Shallcross. 


42 


i 


CAKE 


Fruit Cake—Delicious! 


1 lb. citron 

b sugar YZ |b. almonds 

p. molasses 14 wine glass rose water 
>. flour 14 wine glass wine 

oS 14 wine glass brandy 


). raisins 34 tablespoon mace 
. currants 2 tablespoons cinnamon 
. figs 2 nutmegs 


Vash currants and dry them, cut citron in slices, cut figs, 

Imonds. Dredge all with flour. Mix all with a glass of 

rt jelly and add fruit last. Bake 2 hrs. or little more in mode- " 
ite oven. —Miss Mary Lecompt. & 


B. Chocolate Cake 


Melt 3 squares chocolate, add 12 cup sugar and / cup milk. 
ool, Cream 1 cup pulv. sugar and 2 tablespoons butter, add 2 
nbeaten eggs. Beat thoroughly and lightly add 1% cup milk with 
saspoon soda dissolved in it and 2 cups flour alternately. Then 
chocolate. Bake in two layers and ice with boiled white icing. 
Sa —Helen V. Shallcross. 


Ice Cream Cake 


2 cups sugar, 1 cup milk, scant cup butter, 3/2 cups flour, 
ks of 5 eggs, whites of 2. 

é Cream for filling: 3 cups sugar, % cup boiling water, cook 
until a ball will form when tried in water. Add gradually to the 
_ beaten whites, beating until stiff, flavor with vanilla. When layers 
cool, spread very thick. —Mrs. Martin B. Burris. 


Devil’s Food 


I cup grated chocolate 2 heaping teaspoonfuls Royal 
yolks 5 eggs baking powder 
whites of 3 eggs (2 for ic- 2 cups flour 
ing ) '% cup butter 
I teaspoonful vanilla 2 cups sugar 
rt cup milk 


Beat eggs and sugar light, melt chocclate and butter together. 
add to eggs and sugar, then add other ingredients with baking 
powder last. Bake in sheet and ice with white icing. 

—Mrs. Frank R. Pool. 
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W. S. LETHERBURY 


Hardware, Cutlery, Stoves and Tinware 
Pants, Oils and Varnishes 
Roofing, Plumbing and Steam Heating 


Columbia Grafonolas, and Records 


Loot 


MIDDLETOWN he = 3 DELAWAR 


Devil’s Food 


eam I cup butter (scant) and I cup sugar, I egg, 2 squares 

chocolate, 14 cup sour milk to which has been added 1 
nful soda, 1%4 cups flour, %4 cup boiling water. 

; —Mrs. A. M. Chamberlaine. 


Angel Food 


Whites of 11 eggs beaten, 114 cups sugar sifted 3 times, I 
oonful cream of tartar added to whites, 1 cup flour sifted 
nes added last. Flavor with bitter almond. Bake in slow 
1 hour. —Mrs, J. Frank Pennington. 


Yellow Cake Made of Angel Food Yolks 


— 8 yolks, 1 cup sugar, scant 14 cup butter, ¥% cup milk, 14 
“ups flour, 2 teaspoons baking powder. Bake in tube pan. Mod- 
ite oven. 


Dried Apple Cake 


: I cup dried apples soaked over night, chopped fine. Add cup 
molasses and stew soft, I cup sugar, 1 cup milk, %4 cup butter, 3 
cups flour, %4 teaspoon saleratus. Spice to taste. 

D —Famous New York Recipe. 


= Hickory Nut Layer Cake 
Y4 cup butter der 


3 eggs I cup sugar 
1% cups flour Y% cup milk 
1 heaping spoonful baking pow- 4 cup cornstarch 
Spread with hickory nuts added to boiled icing. 
—Mrs. Ash. 
Dover Cake 
1 lb. flour 1 Ib. sugar 
_Y, pound butter 6 eggs 
t cup milk 2 teaspoons baking powder. 
Bake 114 hours in slow oven. —Mrs. Wilhelmina Brown. 
Sponge Cake 
Use this for Lady Fingers, jelly roll or Charlotte Russe. 
ee 5 eggs 1 cup flour 
Be | I cup sugar flavor and pinch salt 


Bake 12 mins. in ungreased pan on 2 thicknesses of brown 


paper. If it sticks, wet paper to remove. 
—Mrs. George Derrickson. 
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Lady Cake 


3 cups pulverized sugar I large cup butter 
r cup milk yr - 4cups flour 
8 whites of eggs ers 3 teaspoonfuls baking powder 


Stir butter to a cream, add sugar gradually, then milk. Sift 
baking powder with flout 3 times. Add flour and whites of eggs 
alternately, leaving greater part of whites until last. Flavor with 
bitter almond. Bake 1 hour in Turk’s head. 

—Mrs. James T. Shallcross. 


Sponge Cake 


2 cups sugar 6 eggs (yolks) 


Cream 5 min. then add 8 tablespoonfuls cold water, 2 cups 
sifted flour, 2 teaspoons baking powder. Beat well, fold in whites 
of 6 eggs, beaten to a stiff meringue. Bake in greased and floured 


pan 40 to 45 mins. —Miss Nellie Rothwell. 
Sponge Cake 
1 lb. flour | I2 eggs 
1 lb. sugar 


1 teaspoon cream of tartar mixed with flour and grated rind of 
lemon. Beat whites very light, add sugar, beating as you add, pour 
in yolks beaten light, stirring slowly, flavor and add flour. Bake 
in moderate oven. —Miss Josephine Biggs. 


Sponge Cake for Dessert 


I cup sugar | 3 eggs 
‘yt cup flour. 3 tablespoons cold water 
1 teaspoonful baking powder 


Cream sugar and yolks together. Add water, flour and baking 
powder. Split when cool using whipped cream between; grate one 


dozen almonds in the cream. —Mrs. William Connellee. 
Layer Cake 
2 cups sugar 3 tablespoonfuls R. baking pow- 
2%4 cups flour der 
I cup sweet milk 2 whites for icing 
5 eggs beaten separately flavor to taste 


3 tablespoonfuls butter —Mrs. G. B. Pearson. 


Soft Gingerbread 
7 1 cup sugar 
es 4 eggs 


cream 3 s¢ant cups flour 
onful cinnamon 4 teaspoonful allspice 
ful ginger 4 teaspoonful nutmeg 


nful soda in warm % teaspoonful cloves 
x butter, sugar and yolks of eggs well, add spices and mo- 
ix in the flour, thinning a little with sour cream. Beat 
add. Dissolve soda in warm water and add last. Bake 
Mrs. Frank B. Watkins. 


Jelly Roll 


s, I cup sugar, I cup flour, 1 teaspoon baking powder, 
Beat eggs together until light, add sugar, then sift in 
ing powder and salt. Bake 15 min. in thin sheet, spread 
e following filling and roll. 
emon filling: Mix together 1 cup sugar, 2 eggs, 2 tablespoons 
er, juice and rind of lemon, cook in double boiler until it thick- 
. Make filling before cake in order to be cold when used. 

a —Mrs. Jesse L. Shepherd. 


Cheap Devil’s Food Cake 


Cream together 1 cup sugar, butter or lard size of egg, I egg. 
it 3 tablespoons cocoa in cup, fill rest of cup with sour milk or 
ermilk. Mix 1 teaspoon soda with 114 cups flour. Bake in 


2 layers and put together with white icing. —Mrs. A. Fogel. 
Little Pound. Cake 
4, cups flour 4 eggs 
I cup sugar 2 teaspoons rich cream 
4 cup butter 1 teaspoon baking powder 
Beat well and bake slowly. —Mrs. John C. Greene. 
a Caramel Cake 
1 lb brown sugar butter size of egg 


Y cupful cream 
Boil 20 minutes and spread between any kind of layer cake. 


? Flavor with vanilla. —Miss Mollie J. Wilson. 
| Strawberry Short Cake 

2 cups flour 1 cup milk 

5 teaspoons butter 2 teaspoons baking powder 


Add salt, mix with spoon, bake in cake tins. 
—Miss Fanny E. Shepherd. 
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Strawberry Cake 
2 eggs Ma es 2 1 cup flour | 
1 cup sugar (scant) ~ _ 1% teaspoons baking powder 

- Y4 teaspoon vanilla Sin 4 cup boiling water last 
Bake in 2 layers. Put strawberries between and on top with 
white of eggs. Mrs. Agnes Cochran Hutchinson. 
Loaf Cake 

I cup sugar 1% cups flour 7 
1% cup milk 2 teaspoons baking powder 
4 cup butter — flavor to taste 


Cook 20 mins. Icing: White of I egg, I cup sugar, and fla- 
voring. To unbeaten egg add sugar little at a time and beat until 


light. Flavor. —Mrs. Wilhelmina Brown. 
Nut Cake 

I cup milk 2 teaspoons baking powder 

I cup sugar I egg 

I cup chopped nuts 3 cups flour 


Bake in loaf, slice thin and butter 
—Mrs. George Derrickson. 


Apple Sauce Cake 


2 cups sugar 2 cups sweetened apple sauce 
~¥Y cup lard and Crisco 1 Ib. seeded raisins 

4 cups flour 2 teaspoons soda 

4 teaspoon cloves 1% teaspoons nutmeg 


1 teaspoon cinnamon 
Mix sugar and lard, add apple sauce, flour, soda and spices. 


Flour and raisins add last. Bake 1% hours. 
—Mrs. H. Segelken. 


Boiled Raisin Cake 


34 cup brown sugar I egg 

¥Y% cup butter 1% cup flour ; 
1 teaspoonful soda I cup raisins boiled (20 min. } 
1 teaspoonful nutmeg y% cup of liquid from raisins 


1 teaspoonful cinnamon 
Bake in loaf in moderate oven, about 1% hour or until done. 
Cover with white boiled icing. 


—Mrs. Chas. Falkenhainer. 
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- Cake That Never Fails 
3 cups flour 


2 teaspoonfuls Royal bak- 
ing powder 


*y lites well beaten. This will make 3 layers. 


> Mrs. James L. Warren. 


White Mountain Cake 


2 cups sugar (sifted) 

3 cups flour 

z 2 teaspoonfuls baking powder 
wor. Orange filling: Beat whites of 2 eggs stiff, add 1 
XXX sugar, then juice of 1 orange and % of rind grated. 
tiff enough, add more sugar. —Mrs. Lee L. Maloney. 


4 * Scotch Cake 
b. butter 1 ib. sugar 
em 1 lb. flour 
. raisins before seeding I wine glass whiskey 


ind and juice of 1 lemon. Flour raisins. Cream butter and 
Cream yolks and sugar, beat whites and add. Beat very 
and bake in loaf. —Mrs. E. W. Staats. 


: Ginger Bread 
cup sugar I cup molasses 


1 teaspoonful ginger 
pinch salt I teaspoonful cinnamon 
cup hot water - 4 teaspoonful cloves 
cups flour 1 teaspoonful soda dissolved in 
3 teaspoonfuls lard water 
ee Bake in agate pan. This will not turn out of pan but will cut 
out as needed. —Mrs. George Whittock. 


Delicious Cake 


2 cups sugar 3 eggs 
1 cup milk I teaspoonful soda and 2 of 
3 cups flour cream tartar 


¥% cup butter 
Stir butter and sugar together, add beaten yolks of eggs, 
then beaten whites; dissolve soda in milk. Mix cream of tartar 
with flour. Flavor with bitter almond. 
: —Mrs. Charles Derrickson. 
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Meat, Potatoes and Pie. 


You will remember that it has been only a few 
years since the regular every-day menu for dinner 
consisted of meat, potatoes and pie. 

Now we all know that at any meal where 
meats and heavy foods are served we should 
“‘top-off’? with something light for the dessert 
course, and so it has come about that 


is generally served in some form for dessert. 

Combinations of fruit and Jell-O are made 
without cooking or extra work by dissolving the 
Jell-O in a pint of boiling water and placing in it sliced oranges, 
bananas, peaches, strawberries, cherries or other fruit. Every- 
thing regarding these fascinating combinations is explained in 
the Jell-O Books and in the little books enclosed in Jell-O pack- 
ages. ) 

It is not necessary, when Jell-O is used, to go through any such 
processes as soaking, cooking and straining, and there is no sweet- 
ening, flavoring or coloring to add. Everything is in the powder— 
and the most delightful dishes are made almost as if by magic. 


‘There are seven pure fruit flavors of Jell-O—Raspberry, Straw- 
berry, Lemon, Orange, Cherry, Peach, Chocolate. 


If you have not had one of the latest Jell-O 
Books, full of beautiful pictures in colors and 
containing a great amount of information regard- 
_ing the easy Jell-O way, we shall be glad to send 
it to you if you will write and ask us for, it. 


THE GENESEE PURE FOOD CO.. 
Le Roy, N. Y. | 


Pound Cake 


5 I cup pulv. sugar 

ed sugar 

add 8 eggs (save two whites for icing), beaten 
dd 1 cup milk, 5 even cups flour, sifted twice, % 


ig powder, 1 teaspoon vanilla or rose water. Cook 
Mrs. Z. A. Pool, 2nd. 


White Fruit Cake 
of 6 eggs % |b. citron 

14 lb. raisins 
1 lb. almonds 
and split almonds. Flour fruit well with some of 
t whites stiff. Take 14 of them and beat with sugar. 
tter, beat in flour. Mix all with fruit and bake 1 hour. 
—Mrs. W. Sterling Evans. 


Cocoa Sponge Cake 


2 eggs 

4 teaspoon salt 

Y teaspoon cinnamon 

2 teaspoons baking powder 

_ Mix and bake in tube pan in moderate oven 50 mins. or in 
layer pans 25 mins. —Mrs. Edward Records. 


Beefsteak Cake 


cup butter 3 cups flour 
ps sugar I teaspoon soda 
j 2 teaspoons cream tartar 


Divide this into 2 parts, using yolks for dark part and whites 


nolasses, I teaspoon cinnamon, cloves, etc., 4% cup chopped rais- 
ins. Bake in layers and put together with white icing. 


Molasses Drop or Sponge Cake 


2 eggs I cup molasses 

I cup brown sugar I cup buttermilk 
Y, cup butter and lard (mixed) 1 teaspoon soda 

2 cups flour cloves and cinnamon 


sas The batter can be kept in cold place and baked when needed. 
Vary with raisins or currants or chopped dates. 


—Mrs. Frank H. McCormick. 
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‘or other, adding to dark part one tablespoon flour, 2 tablespoons ~ 


Cocoanut Cake 


2 cups sugar 4 eggs (save I white for icing) 
butter size walnut | 2 cups flour (may need more) 


2 teaspoons baking powder 
Use milk from cocoanut, finishing tea cup with milk or 
cream. Use boiled icing and spread with cocoanut between layers. 
| —Mrs. W. Lee Pennington. 
In all recipes in this book which call for the use of baking 
powder, cream of tartar and soda, or other quick levening agents, 
Royal Baking Powder should be used in order to obtain the best 
results and to insure healthful and appetizing food. 


Sand Tarts—Excellent 


1% Ib. butter, 1 Ib. sugar, 3 full cups flour, 3 eggs. Mix bat- 
ter night before that it may be stiff. Roll very thin. Beat an egg, 
use a cloth and brush cakes over with egg, then sprinkle with 
cinnamon and sugar, place a nut in center of each. Cut in dia- 


- mond shape and bake in quick oven. —Mrs. Harry Whittock. 


Orange Wafers 
14 cup butter . grated rind of 1 orange 
YZ cup sugar 2 tablespoons orange juice 
1 egg 1 teaspoon baking powder 


1 cup flour 
Cream butter and sugar, add beaten egg, orange, sift in flour 
and baking powder. Roll out, dust with sugar, cut into diamonds 
and bake 15 minutes in cool oven. —Mrs. A .M. Davis. 


Chocolate Drops 


2% squares chocolate (melted ) I cup raisins 
14 teaspoon soda dissolved in ™% cup milk 
milk I egg 
34 cup English walnuts (chop- ‘1 cup brown sugar 
ped) 4 cup butter 
1 teaspoon vanilla 2 cups flour 


Mix all together and drop from spoon on baking sheet. Bake 
in moderate oven. 
Icing: 2 squares chocolate melted, 3 tablespoons milk, 


enough powdered sugar to make thick. 
_-Mrs. Charles Falkenhainer. 


YOU 


can easily make lighter, whiter 
and finer cakes with 


SWANS DOWN 


PREPARED 
(NOT SELF-RISING) 


CAKE FLOUR 


You will never realize your 

fondest hopes in cake baking 

until you use Swans Down. 
Every one of these recipes 


can be wonderfully improved 
if you use Swans Down. 


Every package contains recipes for 12 
different, perfect cakes. 


IGLEHEART BROTHERS 


Established 1856 
EVANSVILLE, IND., U.S. A. 


Ee praia, SOLD BY 


Why Swans Down Cake Flour 
makes the Best Cake 


By the Swans Down Girl 


Yes, I used to make my bread and cake with the same flour. But 
that was before I knew about SWANS DOWN CAKE FLOUR. I wouldn’t 
think of such a thing now. 

You see bread and cake are altogether different. Good bread must 
be nutritious, substantial, sustaining. Good cake should be light, dainty, 
smooth, tasteful. If bread is the staff of life, as they say, then cake is the 
sunshine, music and flowers. We couldn’t do without either. But really, 
is a mistake to think that the same flour will do for both. 

“Why won’t bread flour make good cake, too?” 

Well it’s like this. A cake must be light. For lightness we depend 
upon the action of the heat of the oven. It expands the air in the beaten eggs, 
and also makes the baking powder work, liberating carbon dioxide, a harmless 
gas. The expanding air and gas puff up or raise the cake batter or dough, 
which bakes and hardens in this position, so that the cake retains the structure 
of a very fine-grained sponge. 

Now a good bread flour is rich in the heavier constituents of wheat, 
especially gluten, which is a tough rubbery substance, hard to stretch or 
expand. The expanding air and escaping gas which give cake its creamy, 
feathery delicacy can not properly raise this heavier bread dough, so your 
cake is soggy, heavy and indigestible. 

But Swans Down Cake Flour is especially prepared; all the coarser 
materials are taken out of the wheat grain, leaving the fluffy, lightest and 
whitest portions as Swans Down Cake Flour, from which any one can easily 
make a perfect cake, if they will only follow the instructions. 

Cake you know is made rich and nourishing by the fresh eggs, butter, 
sugar and milk you put into it, so you don’t need the heavier elements found 
in bread. 

I feel this way about cake. I don’t bake it every day, and when I do 
I want it to be as nice as I can make. I don’t want to take any chances, 
or to waste my time, or to waste my material. I want to make good cake 
every time. For this reason I use Swans Down Cake Flour. 

Yes, you can buy Swans Down Cake Flour from your own grocer anywhere 
in packages, just as you want it, always fresh. 

-L almost forgot to mention color. Bread flour with its yellow or grayish 
tints won’t make that lovely snowy cake that melts in your mouth. Swans 
Down Cake is white as milk and light as swans down. 

This is why I use Swans Down Specially Prepared Cake Flour for all my 
cakes.. You will too-after your first trial. Take my advice, try it next 


baking day. 


Igleheart Brothers, Evansville, Ind., U.S. A. 


Established 1856 
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FANCY CAKES 


Vanilla Wafers 


weight of one egg in sugar, butter and flour, 1 teaspoon 
and a pinch of salt. Drop from spoon and bake in large 
; —Mrs. Walter V. Woods. 


Corn Flake Kisses 


yg: Y% cup grated cocoanut 

| uf : ) sugar pinch of salt 

ips toasted corn flakes 

from spoon on greased pan. —Lowuise Gibson. 


Marguerites 


2 crackers, 1 egg white, 14 salt spoon salt, 2 tablespoons sugar, 
spoon vanilla, raisins, chopped nuts or 2 tablespoons cocoa. 
whites dry, add other ingredients spread on crackers, brown 
licate brown in oven. —Miss Jessie S hepherd. 


Chocolate Macaroons 


Ib. pulverized sugar, whites of 5 eggs, % cake chocolate, 
poons flour. Mix sugar, grate chocolate and flour. Stir 
‘ites beaten to a stiff froth. Drop on buttered tins. 

—Mrs. Harry Whittock. 


Nut Macaroons 


1 lb pulv. sugar, 1 lb. chopped nuts, whites of 5 eggs, 9 dessert- 
s flour. Drop from spoon and bake in quick oven. 
—Helen V. Shallveaes 


Macaroons 


3 whites eggs, 14 lb. almond paste, 34 lb. powdered sugar, 4 
poon flour, 44 teaspoon baking powder, vanilla. Bake on 
town paper in hot oven. —Mrs. Z. A. Pool 2nd. 


Cocoanut Cones 


I grated cocoanut, % cup powdered sugar, white of 1 egg. 
m into cone shapes and bake in quick oven. —Mrs. Ash. 


CAKE ICING 


Marshmallow Icing 
1 tablespoon gelatine, 5 tablespoons cold water. Let it get 
hot but not boil and pour into it I cup sugar. Beat until like marsh- 
mallows. —Mrs. Bassett Ferguson. 


Boiled Chocolate Icing 


2 cups sugar, I cup grated chocolate, 3 tablespoonfuls thic« 
cream, I tablespoon vinegar. Enough water to dissolve all. Boil 
until thick, beat until nearly cold then add 2 teaspoons baking 
powder and 1 of vanilla. —Mrs. Harry Whittock. 


Shallcross Icing 


Boil 2 cups sugar with 1 cup water until it drops from spoon 
in threads. Have ready the beaten whites of 2 eggs with 1% tea- 
spoon cream tartar, then pour the syrup into it beating all the time. 
Flavor with peppermint and spread. When white icing is cold 
cover it with chocolate fudge icing. 


Minnehaha Icing 
Boiled icing of 2 beaten whites and 2 cups sugar. Add before 
spreading cup seeded raisins, % cup English walnuts, and %4 cup 
citron sliced fine. Dot the top over with candied cherries. 
—RHelen V. Shallcross. 


Icing 
2 cups powdered sugar, 2 tablespoons milk, 1 teaspoon vanilla, 
small piece butter. Mix to form a paste and spread when cake 1: 
cool. —Mrs. John R. Carpenter, Jr. 


Orange Icing 
1 lb. confectioners sugar. Juice and rind of one orange, yoli. 
of 1 egg, beat until smooth and creamy. —Mrs. Clarence Scott. 
Uncooked Chocolate Icing 
Y% cake shaved chocolate, melted over boiling water, butter 
size of an egg, add to confectioner’s sugar until stiff enough not 
to run. —Mrs. W’. Sterling Evans. 


Caramel Icing 


3 cups brown sugar, /2 cup cream, 34 cup butter, I teaspoon 
vanilla. —Miss Charlotte Peverley. 


Icing 

Boil 2 tumblers sugar, 1 tumbler milk until it spins a thread 
Take from fire and pour on a large meat platter and beat until it 
thickens. When cool spread on cake, then coat with melted choco- 
late. 


Mrs. Caleb J. Freeman. 
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SANDWICHES 


Nut Sandwiches 


i, ‘cup English walnuts or pecans ground fine. Mix with salad 
ressing and spread on thin slices of buttered brown bread. 
es? —Mrs. Clarence E. Pool. 


Philadelphia Cheese Sandwiches 


1 cake Phila. cream cheese Y% cup black walnuts 
cup seeded raisins 
_ Mix and spread between thin slices of white bread. 
Combine Phila. cream cheese and grape jelly. Spread on 
‘aisin bread. 
Combine peanut butter and switzer cheese and strawberry 
iam . Spread on small white crackers. —Miss Helen F. Brady. 


Egg and Olive Sandwich 


4 hard boiled eggs ground. Combine with 1 bottle olives, cut 
, Y% sweet pepper chopped and salt. —Mrs. F. J. Pennington. 


Date Sandwich 


2K ; y, cup dates, 4% cup English walnuts chopped and mixed 
wit Y cup cream. Spread entire wheat bread with butter, then 
ate mixture. —RHelen V. Shallcross. 


Celery Sandwich 


I cup celery and 1 tablespoon apples, nuts and olives minced 
ry fine. Moisten with mayonnaise. = —Helen V. Shallcross. 


Ham Sandwiches 


I Ib. cold boiled ham ground. Add 3 sweet peppers chopped, 
_ I teaspoon onion juice and enough salad dressing to make a soft 
mixture. Place between lettuce leaves and put between diagonal 
slices of bread. —Mrs. Clarence E. Pool. 


Olive Sandwiches 
Et bottle stuffed olives and bottle whole olives ground, 1 cup 
black walnuts. Use round loaf bread. Put on bread a few sprigs 


Be eatsley, olive mixture, sprinkle with nuts and salad dressing. 
—Mrs. Clarence E. Pool. 


Club Sandwich 
On a toasted slice of bread spread lettuce, thin slices of 
chicken, bacon, tomato, a sprinkle of sweet pickle and mayonnaise. 


. Cover with lettuce and another slice of toast. 
—Helen V. Shallcross. 
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FROZEN DESSERTS 


Strawberry Mousse 
I box strawberries, I cup sugar, mash together sn strain ; 
114 tablespoons gelatine soaked in 2 tablespoons cold water. Dis- 
solve in 3 tablespoons hot water, combine with fruit, when thick- 
ened fold into 1 qt. cream whipped. Pack in ice and salt, equal 
parts, for four hours. ; —Miss Jessie Shepherd. 


Caramel Parfait 
Yolks 4 eggs. 1% cup sugar, caramelize 4 of it, % cup milk. 
Cook eggs and milk in double boiler until thickened, stir in cara- 
~mel. When cold fold 1 pt. cream whipped. Pack same as above. 
—Miss Jessie Shepherd. 


Ice Cream 
I qt. fruit after mashing through a colander, 1 qt. cream, 1 
Ib. sugar. Mix and freeze. —Mrs. W. D. Bradford. 
Maple Ice Cream—Very Good 
3 cups maple sugar, 6 eggs well beaten. Cook to a custard 
in double boiler. When cold add 1 qt. cream whipped and freeze. 
Use 3-qt. freezer. 
Orange Ice 
4 cups water, 2 cups sugar, 2 cups orange juice, % cup lemon 


juice, grated rind 2 oranges; boil 20 min. Cool and freeze. _ 
—Mrs. Jesse L. Shepherd. 


Frozen Custard 


1 pt. milk I scant tablespoon cornstarch 
I pt. cream 4 eggs 
14 cups sugar vanilla to taste 


Moisten cornstarch with milk, add to almost boiling milk. 
Add eggs and sugar beaten light, stirring constantly and cook 
about 1 minute. Cool, add the cream and flavoring. Freeze. 

—Mrs. Clarence E. Pool. 


Cranberry Frappe 
Boil 1 qt. cranberries in I pt, water 6 mins. Strain through 
cheese cloth. Add 1 pt. of sugar and boil until dissolved. When 
cold add juice of 2 lemons. Freeze and serve in sherbet cups. 
Nice with turkey dinners. —Mrs. J. Frank Eliazson. 


Frozen Whipped Cream 


I cup sugar, I cup water, whites 3 eggs, % pt. cream, I tea- 
spoon vanilla. Cook sugar and water together until it strands 
from spoon. Stir this into the well beaten whites of eggs. Then 
add cream, whipped stiff. Add vanilla. Pour in mould and pack 
in ice. Let stand 4 hours—cherries and nuts may be added. 

—Mrs. Sadie W. Dail. 
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BEVERAGES 


Grape Juice 
3 lbs. sugar 


‘ain like jelly and cook 3 minutes. Pour in bottles and 
—Mrs. Z. A. Pool, 2nd. 


Fruit Punch 


5 cups sugar 

es I grated pineapple or small can 
s water pineapple ground 
Let this stand not less than half an hour, half a day is bet- 
-- When ready to serve add sliced banana, 1 sliced orange and 
died cherries. Pour into a punch bowl in which there is a 
ge block of ice; add 6 bottles ginger ale. 
5 —Miss Marie I. Lockwood. 


Dandelion Wine 


boiling water 2 qts. dandelion blossoms 

S 
Slice lemons on blossoms, pour on boiling water and let 
24 hours: Strain and add 3 lbs. of sugar. After sugar 
es strain and put in bottles. Let ferment. While fer- 
g keep filling up bottles from a reserve bottle. Then cork. 
: —Mrs. Clarence E. Pool. 


Raspberry Shrub 


Put 2 qts. raspberries in a stone jar. Pour over them 1 qt. 
cider vinegar. Cover, stand aside for 2 days. Then strain 
iquid without mashing the berries, pour it over a qt. of fruit 

d stand as before. Do this again ‘with a fresh qt. of berries 
and the last time strain through a muslin bag. Now add 1 Ib. 
sugar to every pint of liquid. Boil slowly 5 mins. Skim; let 
md 15 mins. Bottle and seal. 


Cocoa Shake 


I teaspoon cocoa, I teaspoon sugar, 1 egg yolk, 1 table- 
o00n cream, 2-3 cup milk, 4 drops vanilla. Shake and drink. 
—Miss Jessie Shepherd. 
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CANDY 


Nut Candy 
I cup brown sugar 1 cup N. O. molasses 
2 cups walnut meats 1 tablespoon vinegar 


I oz. butter . 
Mix all together and cook until it threads, add 1 teaspoon 


baking soda and nuts. —Mrs. Jas. T. Shallcross, Jr. 
Cream Candy 
I cup water 1 Ib. granulated sugar 


I teaspoon vinegar 

Don’t stir, but boil until it cracks in cold water. Pour on 
buttered dish, add flavoring (peppermint, wintergreen or choco- 
late) and pull. Cut or break in small pieces when candy has cream- 


ed. —Mrs. Caleb J. Freeman. 
Peppermint Candy m 

2 cups gran. sugar YZ teaspoon cream _ tartar 

Y cup boiling water I tablespoon pulv. sugar . 


5 drops oil of peppermint 

Boil sugar and water 4 mins., remove from fire, add cream 
tartar, pulverized sugar and peppermint. Beat all for 2 mins. then 
drop on buttered paper. —Mrs. Julian Cochran 


Cream Cocoanut 


I cup water YZ teaspoon lemon juice 
3 tablespoons butter 2 teaspoons vanilla 


3 cups pulverized sugar 
Stir sugar and water over fire until dissolved. Boil hard 5 
mins., add butter, flavoring and stir constantly until thick. Mix 
in 2 packages of prepared cocoanut and pour in pan. 
—Miss Ethel Brady. 


Fruit Fudge 
3 cups sugar 1 tablespoon butter 
3 teaspoons cocoa I cupful raisins (chopped) 
34 cup milk 34 cupful figs (chopped 
I cup nuts (chopped) Y% cupful cocoanut (sliced) 


Boil sugar, cocoa, milk and butter until it forms a soft ball 
when dropped in water. Add fruit, pour into pan and cut in squares 
before it cools. —Mrs. Effie Bendler. 
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— Compliments of 
4 DShalleross Bros. 


EUGENE H. SHALLCROSS 
EDWIN E, SHALLCROSS 


Marshmallows 


'% box gelatine softened in 6 tablespoons water, 2 cups sugar, 
8 tablespoons water boiled until a thick syrup (about 4 mins). Pour 
syrup on gelatine and beat very stiff. Use Dover egg beater to 
start, when too stiff for that use spoon. Pour into deep pan. When 
it stiffens cut into squares and roll in xxxx sugar. Flavor with 
vanilla and lemon. —RHelen V. Shallcross. 


Cream Mints 


White 1 egg, I teaspoon essence peppermint, I tablespoon cold 
water. Confectioner’s sugar enough to knead. Form into small 
cakes or roll out on board and cut into cakes. Place on oiled paper 
let dry over night. —Betty Shallcross. 


Midnight Fudge 


2 cups sugar, butter size of walnut, 1 cup cream, 4% Ib choco- 
late. Flavoring. Boil first three ingredients hard three mins. 
Take from fire and stir in butter and flavoring to taste. Pour in 
3 soup plates and beat with a knife until hard enough to drop from 
spoon on waxed paper. —Margaret E. Caulk. 


Divinity Fudge 


2 cups sugar whites 2 eggs 
Y% cup Karo Y cup boiling water 


Cook until it cracks in cold water, pour part on whites to 


‘thoroughly mix white of egg, then pour mixture back in pan of 


sugar, etc. Beat and drop from spoon on oil paper. Flavor with 
bitter almond. Add any kind of nuts. 
—Helen V. Shallcross. 


” 


Peanut Brittle 


Place I cup sugar in an iron frying pan on the stove to dis- 
solve. When melted, add pinch of soda and 1 cup peanuts. Re- 
move from fire at once and pour on a buttered dish. 

—Mrs. Watson K. Betts. 


To Pop Corn 


% cup corn, 1 heaping tablespoon lard. Have lard very hot, 
pour in corn and shake constantly until corn is all popped. Salt 
while hot. This is good served with sugar and cream, as a cereal. 
—Miss Esther L. Shallcross. 
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“Yes, I tried it, 
but I went back 
to Royal.” 


This is the experience of 
most women who have been 
tempted to try so-called 


cheaper baking powders, 
which almost always con- 
tain alum, and often leave a 
bitter taste in the food. 


ROYAL 
Baking Powder 


Absolutely Pure 


Made from Cream of Tartar 
derived from Grapes 


Royal Contains No Alum— 
Leaves No Bitter Taste 


Candied Popcorn 


1 tablespoon butter, 3 tablespoons water, 1 teacup pulverized: 
sugar. Boil until ready to candy, then add 3 quarts nicely popped 
corn. Stir briskly till candy is evenly distributed over corn. Re- 
move from fire, stirring until it has cooled a little and you have 
each gram separate and crystallized with sugar. Nuts may be pre- 
pared in the same way. —Helen V. Shallcross. 


Butter Scotch | 


2 cups sugar I cup water 
4 tablespoons vinegar I tablespoon butter 
Cook until brittle. 
—Mrs. Clarence Scott. 


Grandmother’s Caramels 


2 scant cups sugar - I cup molasses 
14 cake chocolate I cup cream 
Y4 cup butter 
Cook until brittle when tried in water. Remove from fire add 


nuts and vanilla, and turn in buttered pan. Cut in squares wher 
cold. 
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PICKLES AND PRESERVES 
4 Red Pepper Pickle 


| peppers - 16 onions 
een peppers 3 pts. vinegar 
ps sugar - 2 tablespoons celery seed 


ee 14 cups salt 


Remove seeds from peppers and cover peppers with salt and 
y water, drain, cover again with boiling water. Put peppers 
onions through grinder, then put all on stove, let come to a 
Boil 15 minutes. —Mrs. R. R. Cann. 


a Pickles 
2 qts. tomatoes sliced thin, 1 qt. onions sliced thin, handful 
sprinkle over the two over night. Drain in the morning. 
9k 1 qt. lima beans, 1 qt. string beans, 1% doz. cucumber pickles, 
ne cauliflower, 1 Ib. brown sugar, 4 lb. mustard, Cover all 
th vinegar and boil till tender. Seal in air-tight jars. 

i —Mrs. Victor Kohl. 


Pepper Slaw 
fine chopped cabbage seed | 


espoons celery seed 4 cups chopped sweet peppers 
tablespoons brown mustard 2 qts. vinegar 
"seed 1% lb. sugar 


tablespoons yellow mustard 

Chop cabbage and salt down under weight, let stand 3 hours, 
n use potato ricer to press out the water. Mix with other in- 
edients and pour over the boiling vinegar, in which the sugar 
s been dissolved. —Miss Mary M. Griffith. 


ee : Peach Conserve 
Ibs. soft peaches 1 apple 
“orange 1 lemon 


Wash and cook % hour. Add % Ib. almonds (cut fine), 1 


‘small raisins. Add equal amount sugar and cook 2 hours, or 
til thick. —Mrs. Watson K. Betts. 


; Gingered Pears 
yf 
- 3 oz. green ginger root in I pt. water over night. Make 
» of water with 5 lbs. sugar to 7 lbs. fruit. Cut pears in 
Il pieces, and cook slowly 4 hrs. —Mrs, E. S. Stroud. 
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Spiced Crab Apple Jelly 


8 qts. crab apples, 8 cups vinegar, 6 cups water, I oz. stick 
cinnamon, %4 oz. whole cloves, 1 0z. whole allspice. Cook thor- 
oughly, strain over night. In morning use 1 Ib, sugar for 1 pt. 
syrup, boiled as in all jellies. —Mrs. Jesse L. Shepherd. 


Apple Honey 


3 large apples, grated, 2 Ibs. sugar, 1 qt. water, Add water 
to apples, let come to a boil, add sugar and cook until jelly. 
—Mrs. James L. Warren. 


Tomato Soup (Canned) 


2 pecks ripe tomatoes 2 large crowns celery 
1 dozen medium sized onions 


Cook tomatoes and onions together and put through sieve. 
Cook celery tender and put through sieve and add celery water to 
tomatoes, Blend 1 cup butter, 1 cup flour, 1% cup sugar, 2 cup 
salt (scant), 14 teaspoon cayenne (scant) and add to soup. Cook 
thoroughly and can boiling hot. —Mrs. Everett Walls. 


Stuffed Pickle Peppers 
1 large head cabbage (chopped 1 teaspoon cloves (ground) 


1 tablespoon ground cinnamon I cup sugar for each quart 
Nearly remove a thick slice from the stem of 24 sweet green 
peppers and carefully remove seeds. Lay peppers in strong salted 
water 24 hours. Drain and wipe, stuff each one with above mix- 
ture. Sew or tie top in position. Pack in stone jars and cover 
with cold vinegar. Ready to eat in 3 wks. 
' —Mrs. Clarence E. Pool. 


fine ) 1 tablespoon salt 

1 onion 2 tablespoons white mustard 
| 1 tablespoon celery seed seed 

. 


Green Tomato Mince Meat 


1 pk. green tomatoes 1 tablespoon ground cloves 
4 lbs. brown sugar 2 tablespoons cinnamon 
I cup suet I tablespoon nutmeg 
t cup boiled cider 1 tablespoon salt 
2 lbs. raisins I cup vinegar 
1 lb. citron 

Grind tomatoes through coarsest meat grinder. Drain, scald — 
and drain. Add sugar, fruit, salt, cider and boil 1 hour. Add — 
spices and boil ten mins. Can while boiling hot. In winter, when — 
making pies, add chopped apple and more raisins. . 

—Mrs. John C. Green 
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Celery Relish 


2 cupfuls chopped cabbage 4 tablespoon salt 
2 cupfuls diced celery 4 minced green peppers 
Y% cupful minced onion I cup brown sugar 


Y% cupful grated horseradish 


Mix well in stone crock and cover with rather weak vinegar. 
Keep in cool place. —Miss Effie Bendler. 


Chow Chow 


I qt. green tomatoes, I qt. string beans, 6 ears corn, 6 peppers, 
6 cucumbers, 1 pt. small onions, 1 pt. lima beans, I oz. celery seed, 
Y% Wb. ground mustard, 2 oz. mustard seed, I oz. curry powder, 
I qt. vinegar and 2 lbs. sugar. —Mrs. Wilhelmina Davis. 


Chile Sauce 
24 tomatoes, 8 onions, 6 green peppers, I qt. vinegar, 1 Ib. 


sugar, tablespoonful celery seed. Salt to taste. Cook 2% hours. 
—Mrs. Frank R. Pool. 


Canned Whole Tomatoes 
Select medium size tomatoes, remove stems, drop in boiling 


water, let boil 6 or 8 minutes. Put in hot jars, filling with boiling 
water, seal. Miss Josephine Biggs. 


Mock Orange Conserve 


2 cups carrots nuts (English walnuts pre- 
2 cups sugar ferred) 
2 lemons 


Cook carrots, peel and cut in small pieces, add sugar, juice 
and grated rind 1 lemon and nuts. Cook till thick 
—Mrs. Alberta Hoffecker. 


Heavenly Jam 


4 lbs. grapes 3 lbs. sugar 
2 oranges 34 lb. raisins 
Y% lb. English walnuts 
Cook 20 minutes. —Mrs. William Connellee. 
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Pineapple Sauce | 


4 lbs. sugar (ground) 
I qt. water I pt. can pineapple (ground) 
8 large Belleflower apples 


Cook % hour, add sugar and cook until thickens. Not neces- 
sary to seal. —Mrs. Howard A. Pool. 


Tomato Marmalade 


2 qts. red tomatoes, skinned and sliced, %4 lb. raisins, 2 Ibs. 
sugar, 3 lemons sliced thin. Boil slowly until thick like mush. 
—Mrs. Jefferson B. Foard. 


Canning Asparagus and Other Vegetables 

Asparagus, young lima beans, peas and corn must be canned 
same day as gathered, using glass top jars. In the cold pack 
method it is necessary to work quickly and in small quantities at 
the blanching, cold dip and packing stage, or flat sour will de- 
velop. Prepare asparagus by cutting off tough ends, blanch for 5 
to 10 min., cold dip in several waters, drain and pack at once into 
hot sterilized jars. Fill jar to brim with boiling water, put first 
clamp on lid and place jar in boiler or canner containing boiling 
hot water. When enough jars are packed pour in boiling water 
to cover jars in canner, put lid on tight and after water begins 
to boil vigorously, continue to boil for 1 hr. Take jars from 
water, turn down second clamp to completely seal, cool quickly, 
avoiding drafts. Wrap jars in paper when putting away to pre- 
serve color. 


Young Lima Beans and Peas—Blanch 8 min., boil jars 2 hrs. 


Corn—Blanch on cob 5 to 15 min., cold dip, drain, then cut 
off kernels with sharp knife, pack in jars. Boil jars 3 hrs. Corn 
must be young, milky and fresh pulled. 


If desired, 1 level teaspoon salt, same of sugar, or both, may 
be put in each quart jar of any vegetable at time of packing and 


- does not affect the keeping qualities. 


—Mrs. John B. Cleaver. 


MISCELLANEOUS 
Hand Lotion 


10 cts. worth glycerine juice 1 lemon 
10 cts. worth rose water 10 ets. worth tinct. Benzoine 


Shake well, add 1 pt. boiling water. —Mrs. H, A. Ellison. 


Furniture Polish 


1% Ib. olive oil 4 Ib. spirits turpentine 
14 lb. rectified oil of amber 4 oz. Oil Lavender 
1% oz. Tincture of Alkanet Root —Miss Hester Jones. 


Lemon Buiter 


The juice and grated rind of 3 lemons, %4 cup water, Add 
3 cups sugar, 3 eggs beaten light and piece of butter size of wal-_ 


nut. Cook 5 min. —Mrs. Lester M. Naylor. 
Hand Lotion 
2 oz. glycerine 1 oz. alcohol 
14 oz. gum tragacouth % oz. violet perfume. 
1 pt. water 
Soak tragacouth in water 2 days, then strain and add other 
ingredients. —Esther L. Shallcross. 


Lemon Butter 


I cup sugar, I egg, 1 large lemon grated and juice, butter size 
of walnut. Mix together and cook over fire 5 minutes. Stir until 
cool. —Mrs. Ash. 


Amber Marmalade 


1 grapefruit, I orange, I lemon. Slice very thin or put 
through a chopper. To I qt. pulp add 3 qts. water. Let stand 
over night, then boil 10 min. Measure and add 1 pt. sugar to I pt. 
fruit, then boil till it jells. —Mrs. Jaquith. 


Tea made-in usual way and sweetened, makes a foun- 
dation for punch. 

rt can concentrated lye, dissolved in hot water, will kill grass 
in pavements. —Mrs. Julian sell 
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EAL ESTATE 
INSURANCE 


LLL LLAMA AMA Mh 


JOHN HELDMYER, Jr. 


MIDDLETOWN :: DELAWARE 


CLL LLAMA 


(CONTINENTAL 
LIFE INSURANCE 


TERMS EASY 


Office: West Main Street 
Residence: South Broad Street 


Phones: Residence 36, Office 170 
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The New Castle 
County National Bank 
ODESSA, DELAWARE 


Incorporated as a State Bank 1853 
Incorporated as a National Bank 1865 


eae eel 


Surplus Fund and Undivided Profits, $72,000.00 
Capital Stock - - $75,000.00 
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Sixty-six years of faithful service 
with undoubted Security. 


ame fee 


Accounts, no matter how small, are 


. most respectfully solicited. 
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Mercantile License | 
Automobile License 


Marriage License 


Fishing, Hunting and all other Licenses 


DANIEL W. STEVENS 


JUSTICE OF THE PEACE : NOTARY PUBLIG 
SOUTH BROAD STREET, MIDDLETOWN, DELAWARE 


Fire Insurance 
Tornado Insurance 
Automobile Insurance 
Theft, Transportation, Accident, 


Collision, Burglar and Plate Glass Insurance 


Timi mm nnn 


Mmirmiiinnn MMMM TU Pe TUT UU Lc 


1 


Drlamare Crust Company 
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JOSEPH BIGGS 

J. FRANK BIGGS = 
C. MALCOLM COCHRAN 

H. CLAYTON JOHNSON 
DORSEY W. LEWIS 

- EUGENE H. SHALLCROSS 
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MIDDLETOWN, DELAWARE 


v 
v 


° 
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DIRECTORS 

JEESE L. SHEPHERD 
WM. G. TAYLOR 
NATHANIEL J. WILLIAMS 
JAS. E. WOODALL, JR. 
JULIAN G. CLEAVER 
ABRAHAM FOGEL 


MANAGER 
ALFRED W. PORTER 


& 
FOUNDATION 


A bank account is the foundation of 

prosperity. Look to your foundations 

if you expect to weather the storms. 

Open an account with this bank. Do 

business with us, and it will have 

beneficial effect upon all your other 
business. 


Mes 
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THE PEOPLES NATIONAL BANK 


MIDDLETOWN :: DELAWARE 


“Lk 


DIRECTORS: 


_ FRED BRADY J. B. FOARD 
RICHARD T. CANN EDWARD HART 
E. J. DAVIS D. B. MALONEY 
JAS. D. DAVIS, JR. L. L. MALONEY 
J. FRANK ELIASON FRANK R. POOL 

DANIEL W. STEVENS 


OFFICERS: 


J. FRANK ELIASON, President. L. L. MALONEY, Vice-Pres. 
W. K. BETTS, Cashier. - BRANK R. POOL, Asst. Cashier. 


A DISTINCTIVE PERSONALITY 


HE personality of an institution is but a reflex 
of the personalities of those who guide its 
affairs. The Directors of The People’s National 
Bank direct not merely in name, but in fact; its 


officers are courteous, attentive and efficient. 


All are representative citizens of known responsi- 


bility and integrity. 


We shall welcome the opportunity of counting you 


among our host of satisfied patrons. 
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“It Pays to Use Them” 
SWIFT'S 


HIGH GRADE AMMONIATED 
FERTILIZER 
Qe" =f 
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FOR SALE BY 


SHALLCROSS BROS., MIDDLETOWN, DEL. 

J. A. CLEAVER, MIDDLETOWN, DEL. 

H. C. WEBB, DELAWARE CITY, DEL. 

GEO. M. D. HART & SON, TOWNSEND, DEL. 
A. F. HUEY EST., MASSEY, MD. 


SWIFT & COMPANY, Stock Exchange Bldg. 
BALTIMORE, MD. 


ONE TRIAL 


AND. YOU WiLL KNOW 
THAT YOU: HAVE FOUND 
YOUR FAVORITE 


DRUG STORE 


fe 
HARRY E. CULVER 
Pharmacist — 
~ MIDDLETOWN - - DELAWARE 


Go to HOWELL’S 


for Ajax 
) Pennsylvania and 


Goodrich Auto Tires 


Auto Top Work a Specialty 


via Main Street Middletown, Del. 


SHALLCROSS’ GARAGE 
E. M. SHALLCROSS, Prop. 


Distributor for 


BUICK CARS 
FISK TIRES AND TUBES 
VEEDOL OILS 


EVEREADY STORAGE BATTERIES 


Open Day and Night. Phone any time 110 
We Never Sleep 


MOHICAN SUPREMACY 


There are lots of POOR Peonies; why not have the benefit of really expert 
advice? Our fame is nationwide. ’Most everybody everywhere knows of 
the ABSOLUTE SUPREMACY of our Peonies. Do you? One of the reasons 
is because : 


WE GROW PEONIES 
—NOTHING ELSE 


Suspicions of the other reasons will be awakened by our catalogue. Instant 
confirmation of them if you could visit our. grounds and see the plants 
growing—the stock we send to you. Ask those who have been here. 


“OUR REPUTATION HAS BEEN BUILT ON 
THE QUALITY OF OUR STOCK” 


We ship only in the fall, and our annual catalog is now ready. It’s unique— 
distinective—very different from others. May we send you a copy? 


MOHICAN PEONY GARDENS 
BOX 176 SINKING SPRING, PENNA. 


HERBERT T. PYLE 


Dealer in 


MEATS 


POULTRY, EGGS and BUTTER 


Telephone 30 
Main Street Middletown, Delaware 


Blacksmith and Wheelwright 


JUTN G. GREEN 


Middletown - ~ “ . Delaware 


Middletown Drug Co., inc. 


ERNEST A. TRUITT, Ph.G., Manager 
Drugs, Medicines, Patent Medicines 
Sick Room Supplies, Stationery, Toilet 
Articles, Brushes, Candy and Cigars 


$F 
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MIDDLETOWN - - - DELAWARE 


Ne eee 


Nual Family Remedies Samoset Candy 


Fs4 
1 Wo PRUIT SY: 
SPcadia Jee Cream 


SOFT DRINKS, SODAS & CONFECTIONERY 
Oysters in season 


Cigars and Cigarettes 
“GET IT AT 4 
JONES’ PHARMACY” 


TOWNSEND, DELAWARE 


i.) 
WE HAVE IT. WE WILL GET or 
i? is NOT TO BE HAD.” 


Phone 28R13 We Prepay All Orders | 
, SPECIALIZING PRESCRIPTIONS 


MIDDLETOWN MOTOR GA G0, 


AUTOMOBILE REPAIRING 
es AND ACCESSORIES 
| HOOD Tires a Specialty 


} 
Phone 134 East Main Street i 
Middletown, Delaware 
, 


The Old Reliable Home Store 


This cook book will tell you how 
to make good things to eat. ( 


Let US tell you where to buy the Best Grades of 


DRY GOODS 
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DROLL & PLEASANTON 


Corner Broad and Main Streets 


INSURE | 
YOUR PROPERTY NOW 
DON’T WAIT UNTIL TOMORROW 


EUGENIA BEASTEN 


Middletown, Delaware 
Phone No, 142 Office over Post Office 


THE WOMEN’S COLLEGE OF DELAWARE 


N IDEAL COLLEGE FOR DELAWARE 
GIRLS who are graduates of four-year 
high schools. Modern, well-equipped buildings; 
large, able faculty; extensive campus. 
Three Courses leading to degrees: 
ARTS AND SCIENCE 
EDUCATION HOME ECONOMICS : 


For catalog and further information, write to 


WINIFRED J. ROBINSON, Ph.D., Dean, Newark, Delaware 
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e with our hah grade ‘ ris 
iltry, Fresh Butter & Eggs 


you that our prices are the 
tinable, quality considered. , 


MEAT MARKET 


Middletown, Delaware | 


ages FL : : \ 
DELAWARE TRUST COMPANY 


# > 
| WILMINGTON | a. 
MIDDLETOWN ”) Scameme ae 
DOVER ) 


¢ LAUREL 


GEORGETOWN Se 1, wer 


Fancy Groceries 
and Provisions 


Also Wholesale and Retail 
Agent for 


International Provision Co. 


. WILLIAM J. WILSON 
UNDERTAKER 
and hc xe 
_ FURNITURE 


age * * * 


x Sin Cor. Broad and Green Street 
MIDDLETOWN, DEL. 


eeesil < 
LESSIN’S NEW STORE 


Clothiers, Furnisher’s 
and Tailors 


OUTFITTERS FOR THE FAMILY 


Leaders of Low Prices 


Cor. Broad and Main Sts. 
MIDDLETOWN, DEL. Se 


_. M. BANNING | 


H. HOLTZ 


M. E. MALONEY 


_ HARDWARE. 
House Furnishings 
Tin Roofing 

Plumbing 
Furnace Heating 


Redgrave Bros. 


East Room, Opera House 
MIDDLETOWN, DEL. 


Ladies’ and Gents 
Outfitters e 


* % % 


Next to Peoples National 
Bank 


Groceries, 
Notions 


and 
KOLBS 
Pandandy 


Bread 
FRESH EVERY DAY 


